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new and better i nts... 


TIETOLIN 


Albumin Binder and Meat Improver 


VITAPHOS 


Phosphate Compound for Emulsion Products 


ITA-CURAID 


Phosphate Compound for Pumping Pickle 


FLAVOR-LOK 


Natural and Soluble 
Seasonings 


webu ‘RST DICE 
EASOLIN ™ a 


Non-Chemical Preserver 
of Color and Freshness 








IT’S SENSATIONAL 


... thls he EW Buffalo | 
“DIRECT CUTTING” 
CONVERTER 


it obsoletes all previous 
Meat Processing Methods 

















Revolutionary Model 
86-X Converter, 
Capacity 750 to 

800 pounds. 








The Secret is in the exclusive new 
Buffalo knife design which operates 
@ It eliminates at tremendously increased speed. 


grinding ... reduces 
cutting time up to 50% 








@ It lowers operating and labor 
costs substantially 
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~ 


@ It produces a finer textured product of higher yield ropay's Send for 


| COMPETITION 


YESTERDAY'S Catalog 


MACHINERY? § - 
This revolutionary Converter is like a jet plane. Older types of machines just can’t 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 


your Buffalo representative right away about a “Direct-Cutting’’ Converter. 
$ alo | 


Sales and Service Offices in Principal Cities 








The name that has meant the best 
in Sausage Machinery for 
90 years 





JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. 
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For Your Gonvenience 


Cannon now sells these three 
quality ingredients for your fine 
lunch meats 








CANN OM 
DICED 


RED SWEET PEPPERS 


pened 
Cannon 


|= ( = | 














CANNON Diced Red Sweet Peppers 


Preferred by leading meat packers everywhere 
for eye-catching, appetizing color, and superior 
flavor. Firm, crisp, uniformly diced. No cutting, 
handling, rinsing, or draining required. No 
waste or spoilage! Packed in handy No. 10 tins, 
ready to use. 












APPROX. 
DRAINED WGT. 
5 8S. 3 OZS. 
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NET WEIGHT 
6 LBS. 8 O7ZS. 
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CANNON Pimiento-Stuffed Spanish Olives 


Finest quality, green Manzanilla olives. Im- 
ported from Seville, in the heart of Spain’s 
famed olive-grove region. Packed in 50-gallon 
barrels, ready to use. 






































Ww 
es 
CANNON Diced Green Sweet Pickles 
Crisp, delicious pickles in 14” cubes. Charac- 
“iced green sweet terized by their appetizing bright-green color. 
PICKLES Packed in 18° baumé syrup, handy No. 10 tins, 
jg noe eg ready to use. 
d for ee ee, | 
alog 
You save time, effort, freight and handling costs by ordering all 
three of these superior lunch meat ingredients from one reliable 
source—CANNON. Write for information and free samples. 
| H. P. CANNON & SON, INC. | 
‘CANNED FOODS Main Office and Factory: Bridgeville, Delaware 
Mf Plant No. 2: Dunn, North Carolina + Marydel Division: Marydel, Delaware 
perl Cities 
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FRESH or FROZEN... 
ship with 
Pureco DRYV-\CE on guard 


Clean and economical, Pureco “DRY-ICE” provides the 
uniform, dry cold that has added advantages: it inhibits 
bacterial action, reduces shrinkage, and retains the bloom. 

No matter how long the trip, meats arrive in the pink of 
condition when Pureco “DRY-ICE,” properly used, is there 
to guard them. 

Pureco maintains over 100 service-distributing stations 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call 
your Pureco Representative today! 


eer ware 
PURECO y [net a 


Pure Carbonie Company 


A division of Air Reduction Company, Incorporated 





@ Nationwide “Dry-Ice" service-distributing stations in principal cities 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y, 


(AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUGE 
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we ey Thoy't@ score every time with 
Sov; FRODEX 


<? 
CORN SYRUP SOLIDS i 


a \ For a first-class “team” of sausages, luncheon \N 
meats, bolognas, frankfurters and NN < 
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13 ‘ canned meats, be sure to add FropEXx c 
(Corn Syrup Solids). FropEx makes all the 
difference in the flavor, quality and eating 
23 texture of your meat products. 
23 > <_< 
24 A > 
28 
‘ ONLY FRODEX DOES ALL THIS: 
Firms and binds meat 
32 particles 
30 Stabilizes high-fat 
57 content products 
63 Guards against color loss 
72 Holds moisture evenly 
Minimizes watering-off 
; Reduces shrinkage 
Highlights delicate meat 
and spice flavors 
Reduces peeling problems 
NG 
LE, 
63 
IN 
(2) 
-“ Get all the facts 
from our 
Technical Sales Service Department 
E. . See page 
00. 
1a ATLANTA + BOSTON * BROOKLYN - ULLFFALO * CHICAGO | 
AMERICAN MAIZE DENVER + FORT WORTH * GRAND RAPIDS + LOS ANGELES 
ie: PRODUCTS COMPANY MEMPHIS + PHILADELPHIA + PITTSBURGH * PORTLAND 
sieialll Math Libidiak g tannks Widdin oe wo. ST.LOUIS * ST.PAUL + SAN FRANCISCO *+ SEATTLE 











ST. JOHN 
Clean-lining.. 
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produces profits 
with a plan! 



















» & can have more sales potential — with increased production 
and reduced costs. 


Your plant can be more efficient. It can produce profitably even in 
competition with a new plant — without the high costs 
involved in new plant construction. 


It can — if you “Clean-Line” and modernize your operations. 
It can be done in easy steps. Each step according to an engineered 
program based on a studied plan. 


St. John & Co. is solving tough modernization jobs daily — 
oftentimes by a simple re-alignment of the processing line. Or by 
the addition of just one or two items of new equipment. 

But, whatever the case, St. John engineers have the broad 
background of experience necessary to provide the right answer. 


Take advantage of St. John’s extensive engineering service. 
It can help you in every department in your plant — through better 
utilization of your present equipment, through introduction of 
new equipment, through design of special equipment to meet 
specific requirements, or through design of a complete new plant. 





<<<—- -P> >>», | 







“Famous | 
for % ST. JOHN & €9O. 
sepa £ S800 S. DAMEN AVE., CHICAGO 36, ILLINOIS. 
Rs 
rosspeccceestty 3 ; | 
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TAYLOR SMOKEHOUSE CONTROLS regulate smoke, humidity and tem- TAYLOR SWP7AV RETORT SYSTEM pictured above gives completely 


perature. A Futscope* Recording Wet-and-Dry-Bulb Controller automatic control for either steam or water cooking, with or with. | TAYLOR 
maintains desired moisture content and temperature in each out pressure cooling. Can be changed from one to another in throug! 
house. Smoke density is regulated by dampers in ducts from minutes. Operator simply sets pre-heat temperature and presses ff '208 P 
smoke unit. System insures minimum shrinkage, minimum smok- button; loads retort; sets cook temperature and presses start but- Indicat 
ing time, uniform flavor and product quality. Hundreds in service. ton. Taylor controls operate entire cook. other e 

remova 


Fully automatic control system qr 


YOU CAN DEPEND ON 










Taylor Industrial 
Thermometer. 

For use wherever an 
accurate check is 
needed on_ recording 
or controlling instru- 
ments. Available in 
many standard ranges 
and mounting angles. 
Brnoc* tubing makes 





BI-THERM* 
Dial Thermometer. 














it 3-times-easier-to- A quick, reliable tem- FUL 
Expansion Stem Temperature Controller. perature indicator, Con 
For use on open tanks, sterilizers, hot _ ideal for any applica- Au 
water heaters, scalders, cookers, etc. tion where an easy-reading, low cost, wo 
Suitable wherever a capillary type direct connection thermometer is ~ 
controller is not required; and where desired. Accurate to +1% of scale. ses 
there is sufficient space for the 12” Silicone-damped to improve speed ual 
rigid expansion stem. Reverse or di- of response. All-welded stainless steel ” 
rect acting. construction. aet 
*Trade-Mark on 


Ask your Taylor Field Engineer or write for Catalog 500 MP. 


lor Lnstrument: 


THE NATIONAL PROVISIONER, SEPTEMBER 27, 198 








THE 


mpletely 
or with- 
other in 
1 presses 
tart but- 


cost, 
r is 
scale. 


steel 


00 MP. 



















TAYLOR POULTRY SCALDING CONTROLS insure uniform temperature TAYLOR HAM BOILING CONTROL SYSTEM for open tank cookers uses 


throughout the tanks. A Fuiscope Recording Controller main- the Futscope Limited Range Recording Controller to maintain 
tains precise temperatures in the first half of each tank and an precisely the proper boiling temperature. Insures a top quality 
Indicating Controller (not shown) regulates temperature at the uniform product, with minimum shrinkage, at the lowest possible 
other end. Result—water is kept constantly hot enough for easy cost. Keeping-quality is also improved. Chart record serves as 
removal of feathers without skin discoloration. double check on this vital phase of processing. 


or simple thermometer... 


TAYLOR DEPENDABILITY! 


~~ 


HI-FLOW* Motosteel 
Evenaction 

Diaphragm Valve. 
Provides smooth, 
quick-acting, posi- 
tive valve position, 
in response to 


TEEPE 





FULSCOPE Recording Temperature 
Controller. 





ae 
* Ve ge me 


Automatically maintains temperature changes in air pres- Self-Acting Temperature:Controller. 

and keeps chart record of process, sure from the con- A simple, rugged controller, requiring 

necessary for top production effi- ; troller. Designed for no pneumatic or electric service. Ideal ! 
ciency. Eliminates haphazard man- oe a long service life for use on hot water service tanks or 1! 
ual operation. Ideal for controlling ‘= with a minimum of wherever temperature of the medium P| 
and recording temperatures on stor- shock and strain. is not lower than 10°F. Ranges: 110 i 
age rooms, open tanks, retorts, open Requires very little to 170°F., 130 to 190°F., 170 to 240°F. 

cookers, and sterilizers. 


maintenance. and others. | i 


Taylor Instrument Companies, Rochester, N,Y., or Toronto, Ontario. 


VISION INGENUITY DEPENDABILITY 
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for all your NEW-USED and 
REBUILT packing house needs! 
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Look at this partial 
list of successful 
Barliant plant 


li id e 
iquidations! | 
Cudahy Packing Co., Kansas City, Kans. 
Detroit Packing Co., Detroit, Mich. 
Brockelman Bros., Inc., Worcester, Mass. 


The Lima Packing Co., Lima, Ohio 
The Henry Lohrey Co., Pittsburgh, Pa. 
Alabama Packing Co., Birmingham, Alo. 
Bigham Co., Chicago, Ill. 

Bohmann Meat Products, Richland Center, Wis B 
C. J. Bowers, Inc., Marshallville, Ohio . 
Frank & Company, Milwaukee, Wis. 
Hausman Packing Co., Brownsville, Texos 
F. Hilgemeier & Bros., Inc., Indianapolis, Ind. 
Hoftherr Meat Co., Chicago, Ill. 

Hoy Food Products, Milwaukee, Wis. 


A complete line of out- 
standing packinghouse 
equipment. Because we are 
the largest dealers in used 
equipment, we can offer you attrac- 
tive trade-ins on new equipment pur- 
chased through BARLIANT & CO. 





USED & REBUILT EQUIPMENT 


Dependable Used and Re- 
built Machinery and Equip- 
g _=-™ent for all meat Packing 


s 
Gusage manufacturing 
fale | rendering Pperations 


BARLIANT’S APPRAISAL SERVICE 


Liquidating and apprais- 
Tare] complete plants oF 
individual departments 





ettietee a as BARLIANT & CO. has won enthusiastic 
Se Ee bal packer-approval from coast-to-coast for per sree ath py 
10 SE SE se the famous BARLIANT LIQUIDATION ree owen Naeee Serre cee 







Sieloff Packing Co., St. Louis, Mo. 

Kay Brand Packing Co., Findlay, Ohio 
Kuhner Packing Co., Ft. Wayne, Ind. 
McKissick Provision Co., New Castle, Po. 
Ohio Packing Co., Athens, Ohio 

Paris Provision Co., Paris, Ill. 

Peters Packing Co., Inc., McKeesport, Po, 
Safeway Packing Co., El Paso, Texas 
Stark Wetzel & Co., Inc., Frankfort, Ind. 
C. Swanston & Sons, Sacramento, Calif. 
Visalia Meat Co., Visalia, Calif. 
Northwestern Packing Co., Chicago, Ill. 
Chicago Butchers Packing Co., Chicage, Il 


SALES. Our extensive experience is avail- 
able for all your liquidation and ap- 
praisal problems. 



















This column with current 
specials appears every 
week in The National 
Provisioner. Look for it. 


Be sure your name is on our mailing list to 
receive our regular bulletins. 











See our column, page 73—this issue. 


BARLIANT & ©. 


NEW, USED AND REBUILT EQUIPMENT e LIQUIDATORS AND APPRAISERS 
1631 $. MICHIGAN AVENUE e CHICAGO 16, ILLINOIS e ALL PHONES: WAbash 2-5550 
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will season it — 


. . . because with Stange, seasoning is 

both a science and an art: Science ee 
—in processing the basic seasonings: aoe 

Art—in the application of these ( xa 


seasonings to your products to Sig 
achieve distinction in their field 


for flavor and eye-appeal. 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


, Calif 


30, Ill, 
icago, Hil. 


WM. J. STANGE CO., Chicago 12, Ill. « Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A. 
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GET YOUR FIRST 
QUOTATION FROM 


SHORTENING 
CORP. OF AMERICA 


Join the hundreds of meat 
packers who are glad they 
talked to S.C. A. first. 


SEND FOR SAMPLES 











UEP. 2 SR PP NET GTA SAAS 
SHORTENING CORP. OF AMERICA, INC. 
U.S. GOV'T INSP. EST. 1039 
342 Hendersen Street ¢ Jersey City, New Jersey 
For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 


JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 
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ATTENTION ALL 


FEDERAL INSPECTED PLANTS | 


WE will buy your edible beef fats, 
S/P fats and fresh pork fats. 


WE can arrange for pickups. 


WE are equipped to render 2,000,000 
Ibs. per week. 


Contact our office. 


TELEPHONE REGENT 1-2255 
TELETYPE—CHICAGO CG3317 


CHICAGO REFINING CORP. 


9101 S. Baltimore Ave., Chicago, Ill. 
U. S. Inspected #1269 

















sells 


- BEEF - VEAL - PORK - LAMB { 


mr os ee 
- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 





\ 1958 | 
MAY 


This ~/ \ 
Symbol... 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1958 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 


GET THE FULL STORY | f%',20%' 


is being by 
You're undoubtedly using the Purchas- many - = 
ing Guide as a matter of course when oe 
png on buying decisions. Why not 
gain the greatest possible benefit from 
its use by making it your practice to 
study the special product information tion in the pages 
pages carried by many of the leading Fah eee ty 
suppliers to your industry? Here is the shel Ads let It 
place to go for detailed, specific in- ight the way for 
formation—the kind you need to make to better buy- 
the best possible buying decisions. ng. 
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the sell appeal of 


AVISCO CELLOPHANE | 


It's a proven fact—bacon is kept at the peak no doubt about it—an AVISCO cellophane 
ol appearance and flavor when it’s packaged package is the best way to increase initial 
in clear, sparkling AVISCO cellophane. It bacon sales—and keep customers coming 
Permits controlled moisture escape—reduces back for more. Inexpensive, too, because it 
sliming and mold. What’s more, a cellophane combines low initial cost with easy, secure heat 
Wrap Is easy for homemakers to open—and sealing and high-speed packaging machine 
then close again to seal in that wonderful performance unmatched by any other film. 
bacon flavor and aroma. Completely grease- Call your AVISCO salesman for DSB cello- 
Proof, cellophane also prevents spotting of | phane. Or call your converter representative 
customers’ hands and other packages. There’s for beautifully printed AVISCO cellophane. 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BLVD., PHILADELPHIA 3, PA. 
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OVER THE. 
YEARS... 
HERCULES 
HAS BUILT 
‘EM TOLAST! 




















NOW, MORE THAN EVER BEFORE HERCULES REFRIGERATED TRUCK BODIES 
ARE BUILT TO GIVE TOP PERFORMANCE AND DEPENDABLE SERVICE 
AT A LOW UNIT MAINTENANCE COST 


When you buy a refrigerated truck body for your fleet, you want one you can depend on — one that won’t let you 
down during heavy day to day use. That’s what you get when you buy a Hercules body. Years and years of trouble- 
free service are built into every body that leaves the Hercules plant. 

We honestly believe that Hercules bodies are the best built bodies in the world — that you can’t buy a better body. 
Place at least one Hercules body to work in your fleet ... you’ll see why Hercules has had some of the same satis- 
fied customers for over thirty years. 





A> op > 2 O48 6 Be 


Write for complete information to Mr. Fred Specht, Hercules Manufacturing Co., Henderson, Kentucky. 
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preserve 
natural 
color, 
real 
meat 
flavor... 


... use CERELOSE dextrose sugar in your curing mix. Cerelose acts as 
a reducing agent, controls oxidation, fixes color—and does it more 
effectively and economically than any other sugar. Cerelose also 
protects tenderness and enhances natural meat flavors. Leading packers 
use Cerelose year after year in luncheon meats, meat loaves, 
frankfurters, bologna, tongues, corned beef, hams and shoulders. 


CERELOSE dextrose Sugar 


CORN PRODUCTS SALES COMPANY * 17 Battery Place, New York 4, N, Y. 



























Polyethylene film bags 

















Tripled sales in four months! 


In November, the Louis L. Lampo Co., Houston, 
Texas introduced these polyethylene bags. By April 
... four months later. . . sales had increased 200% ! 
The brand name attracted shoppers, stimulated the 
sales force. Sparkling polyethylene film displays and 
protects the contents... and it holds moisture at 
the proper level for freshness and flavor. 


It pays to package in film made of 


And film made of BakELiTE Brand Polyethylene 
is the lowest cost transparent film on the market. 
Talk to your packaging supplier or write Dept. 
[U-48M, Bakelite Company, Division of Union 
Carbide Corporation, 30 East 42nd Street, New 
York 17, N. Y. In Canada: Bakelite Company, Divi- 
sion of Union Carbide Canada Limited, Toronto 7. 


BAKELITE gir. 


BRAND 


POLYETHYLENE bau 


The terms BAKELITE and Unron Carsive are registered trade-marks of UCC. 
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Lighthearted Lunch . . . Your product says convenience—no fixin’, no mixin’ — 
when it’s packed in this newest of rigid aluminum foil containers .. . . For individual 
service or family meals, a foil container offers the sales appeal of heat-and-serve con- 
venience. It’s table-wise and cleanup free... . We’ve created more containers than any 
other manufacturer. This wealth of experience is available to you. Send us an outline of 


your package requirements. We’ll show you the advantages of rigid aluminum foil. 


EKCO-ALCOA CONTAINERS INC. 


WHEELING, ILLINOIS © WHITTIER, CALIFORNIA ®* LONG ISLAND CITY, NEW YORK 


EKCO is the registered trademark of Ekco Products Company, ALCOA is the registered trademark of Aluminum Company of America. 
The corporate name and combination mark; EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 
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Diamond 
Crystal 


Flake 
Salt saiiiiaei 


a salt specifically sized MAXIMUM PURITY 
for your product. low copper and iron con. 
tent contributes to flavor 
CORRECT DENSITY stability. 
light, flake-shaped 
particles are quickly 
soluble. 



















FREE FLOWING 


flake type grain struc- 
ture helps prevent salt 





MINIMUM MOISTURE 
salt dried to less than 40 of one TRUE FLAVOR 


SELES HANaia CoRREN. results from Diamond Crystal's exclu- 


sive Alberger process. It brings out the 
» best in your products. 


e emu es Oe 


Its worth Look at the facts. Flake—not cube or granular type salt 


is reflected —is the positive answer to the use of salt in canning oF 


curing—casings or sausage meats. 





, It all boils down to your product quality. We can help. 
in y our Write to—Technical Department, Diamond Crystal Salt 

d t Co., St. Clair, Michigan, for proof—for facts—or talk to 
pro uc the Diamond Crystal salesman. 


Diamond Crystal Salt Co. 
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DAYS STORAGE 


Superior Oxygen Impermeability. Chart 
shows the low gas permeability of 
vacuum packages made with “‘Mylar’’, 
even at high humidities. 


REG. U.S. PAT. OFF. 


Beiter Things for Better Living . . . through Chemistry 


DU PONT 














MYLAR 


POLYESTER FILM 







Now even your bulkiest meats get superior protection 
‘with new vacuum packages made with Du Pont Mylar® 


Now, your bulky luncheon meats and 
franks can have the protective and sell- 
ing advantages of vacuum packaging. 
A combination of Du Pont “Mylar’’* 
polyester film and polyethylene makes 
it possible. Vacuum packages made with 
“‘Mylar’’ are extra-strong and durable, 
hold a vacuum and virtually eliminate 
frank greening, luncheon meat fading. 


**‘Mylar’’ is Du Pont’s registered trademark for its brand of polyester film. 
Du Pont manufactures ‘*Mylar’’, does not laminate, coat or make vacuum packages. 


E. I. du Pont de Nemours & Co. (Inc.) 


Film Dept., Room 9420N, Nemours Bldg., Wilmington 98, Del. 
Please send additional information on applications and 


types of ‘‘Mylar’”’ polyester film available. 
Application 


Production is improved with ‘‘Mylar,”’ 
too. High-speed machines operate effi- 
ciently . . . save you money because 
durable ‘‘Mylar’’ makes tight seals, re- 
duces package failures. Ask your vacu- 
um packaging supplier or Du Pont Rep- 
resentative for full information. Or mail 
coupon to: E. I. du Pont de Nemours & 
Co. (Inc.), Wilmington 98, Delaware. i 
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FLOW SHEET OF THE MEAT PACKING INDUSTRY 
MEAT PACKING & BY-PRODUCTS 

















POWER PLANT 
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OU Picked the Spots... = . 
For Better Conveyor Performance 











What were the trouble spots...what conveyors were causing lost 








INDUSTRY-ENGINEERED FOR 
BETTER PERFORMANCE ON... 


~ 





TABLE CONVEYORS 
Rex Chabelco Steel Chains...replace short-lived 
cast roller chains. 





OVERHEAD CONVEYORS 
Rex Drop-Forged Chains...replace short-lived, 
long-pitch leaf chains. 





PACKAGING CONVEYORS 


Rex Steel or Nylon TableTop Chains... replace 
flat belt or wire mesh conveyors. 


production, eating up profit margins through frequent equipment 
failures? To find the answers, CHAIN Belt Engineers surveyed pack- 
ing plants... had hundreds of on-the-spot discussions with engineers 
and operating men...studied the problem in the field. 

The pattern was clear! Table and overhead conveyors were the 
main trouble spots. Failures were common. 

The chains commonly used in these operations were mot right for 
today’s automated processing...did not have the required wear life 
to avoid failures. CHAIN Belt Engineers answered the question with 
a new series of stee/ chains...chains that assure three to four times 
the life of commonly used cast chains. 

For the complete story on how these chains can help you end lost 
production time...protect your profit margins, call your nearby 
CHAIN Belt Distributor or write for your copy of Bulletin No. 5768. 
CHAIN Belt Company, 4635 W. Greenfield Ave., Milwaukee 1, Wis 

In Canada, write CHAIN Belt (Canada) Ltd., 1181 Sheppard 
Ave., East, Toronto, Ontario. 


CHAIN! sent 
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Which franks would you bring home? 














THESE FRANKS WERE CURED WITHOUT PFIZER 
ISOASCORBIC ACID... Do you know how your franks 
look after a day in the retailer’s showcase? Will they become 
a little gray-tinged like this? Not so appetizing are they? 
But color can break down in meat that’s still perfectly fresh. 
The trouble is the housewife, who judges freshness by color, 
doesn’t appreciate this. Time and factors such as the fluores- 
cent light in showcases cause color fading and graying. Protect 
your processed meat products against this sales handicap with 
Pfizer Isoascorbic Acid or Sodium Isoascorbate. 





Actual comparison photos taken after a day in a showcase under fluorescent lighting. 





THESE FRANKS WERE CURED WITH PFIZER 
ISOASCORBIC ACID...Every housewife wants to buy 
franks that have appetite-appealing color like you see here. 
Isoascorbic acid insures this better cure color, and makes fresh 
looking color last much longer in the showcase, too. Improve 
your sales the easy, low cost way. Cure with Pfizer Isoascorbic 
Acid or Sodium Isoascorbate. 


Turn page for directions on how to use Pfizer 
Isoascorbic Acid in processed meats. Mail 
coupon for free sample. ———> 
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By the use of Pfizer Isoascorbic Acid or Sodium Isoascorbate, you cai} "y 
indu 
° e . attac 
insure that your products will be at their eye-appealing best when thd jx. 
fort 
> e ° e 9 4 9 appt 
housewife sees them in your retailer’s display case. Here’s how— dise 
in $ 
ther 
H ° . . ° - ta 
To Protect Franks and Pre-Sliced of 155°F. and to maintain this temperature for at least 15 .. 
Bologna, Salami... minutes. Be careful not to raise the temperature too rapidly J anal 
—casing might rupture or emulsion break. tent 
F 
With the steady increase of products pre-packaged for self- scril 
service, a greater need exists for the color protection of cooked Save your customer that lost slice ~ acte 
and cured meats such as franks, bologna, salami, etc. or | 
Generally, 42 to % ounce of isoascorbic acid or % to % Protecting the color of whole bolognas and salami is just as J tha 
ounce sodium isoascorbate should be used per 100 pounds of important as protecting those sold pre-sliced. Here’s why. ps 
meat going into the chopper. (It’s best added, however, toward Once an untreated whole bologna or salami is sliced, the end . | 
the end of the chop—in solution.) piece is exposed to the greying effects of oxidation and fluc J pe, 
By experimenting, you will find that addition of Pfizer rescent lighting. When the color becomes too grey, most J cer 
Isoascorbic Acid allows you to improve your smoking pro- retailers slice off the end piece and throw it away. Unfortu: ue 
cedure. You can shorten smoking time. However, you should _ nately, more than meat is lost. Up to the point where the or 
keep smoking time long enough to reach internal temperature butcher cuts off the end piece, its faded and unappetizing J)”. 
surface is a poor salesman for your products. Sales as well | ta 
Me aL Le 1 as meat are lost. nec 
BUILD SALES! MAIL THIS ACTION COUPON TODAY! | Remember, flavor is not enough in your products. They . 
| want to see what Pfizer () Isoascorbic Acid ((] Sodium Isoascorbate) | must also have eye-appeal for the housewife. re 
can do for my processed meats. Please send me work sample and include | ; 
your Technical Bulletin 94 — Pfizer Products for the Meat Industry, | b 
plus a convenient wall chart for preparing isoascorbic solutions. ; bet 
CHAS. PFIZER & CO., INC. ide 
Name I Chemical Sales Division be 
am l 630 Flushing Ave., Brooklyn 6, N. Y. the 
Position | Branch Offices: Chicago, III.; sta 
| San Francisco, Calif.; Vernon, Calif.; 
Company. | Atlanta, Ga.; Dallas, Texas 
Street | Quality ingredients for the food 
City State industry for over a century 
I 
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Better Spell it Out 


Whether or not meat packers like it, other 


| people are going to be “minding their business” 


more and more in the years to come. We sug- 
gest that the humane slaughter bill is sympto- 
matic of the kind of intrusion that can be ex- 


| pected. While new attempts to regulate industry 
practices and products probably cannot be in- 
_vested with the same emotional appeal as the 


humane slaughter crusade, we can be sure that 
they will be given an aura of “public interest” 
by their proponents. 

We believe that one of the areas where the 
industry should expect prying, criticism and 
attack is in connection with the quality of its 
processed and manufactured meat products. Un- 
fortunately, however, meat processors do not 
appear to be in a very good position even to 
discuss what constitutes high and low quality 
in such products, let alone answer criticism of 
them. Too many packers still seem to think and 
talk about their processed meats as the products 
of an art rather than as foods which can be 
analyzed and described scientifically as to con- 
tent, nutritive value, etc. : 

For example, ask a dozen processors to de- 


_ Scribe, in exact and measurable terms, the char- 


acteristics of No. 1 frankfurts, or luncheon meat, 
or bacon, or boneless butts, and we'll wager 
that you'll end up with a hatful of generaliza- 
tions, several assertions that “I sure know good 
product when I see it,” and other claims that 
“I make high quality sausage because it’s all- 
meat (or isn't all-meat), but my competitors 
certainly do not.” 

We are not attacking or questioning here 
the quality and value of products being made 
by the meat industry. We are pointing out, 
however, that the absence of any very definite 
standards of quality, except, perhaps, in con- 
nection with canned meats, makes it very diffi- 
cult to discuss the problem on an intra-industry 
basis, to say nothing of trying to interpret in- 
dustry concepts for outsiders. 

We believe, therefore, that the industry had 
better learn to spell out some of its common 
ideas with regard to quality in scientific terms 
before someone else comes along and spells 
them out with the dictate: “These are your 
standards—or else.” 





News and Views 





Officers and Members of the National Renderers Associa- 


tion will participate in a busy program at the silver anniversary 
(25th) convention of the group, to be held at the Hotel Statler- 
Hilton in Washington, November 2 to 5. Executive and research 
committees of NRA will meet on Sunday, while the board of 
directors will convene on Monday and registration will begin 
on that day. At the opening session of the convention proper 
on Tuesday, November 4, Max Myers, administrator, Foreign 
Agricultural Service, U. S. Department of Agriculture, will speak 
on “Developing Foreign Markets for U. S. Farm Products,” 
and will be followed by R. B. Mortimer, president, National 
Renderers Association. At the luncheon and installation of of- 
ficers, Calvin D. Johnson will be the speaker. On Tuesday after- 
noon, Gerald F. Combs, professor, nutrition, department of poul- 
try husbandry, Agricultural Experiment Station, University of 
Maryland, will talk on “Efficient Poultry Rations,” C. A. Denton, 
acting head, nutrition section, poultry research branch, animal 
husbandry research division, Agricultural Research Service, 
U. S. Department of Agriculture, will discuss “Proteins and 
Protein Quality,” and George M. Briggs, chief, nutrition unit, 
laboratory of nutrition and endocrinology, National Institute of 
Arthritis and Metabolic Diseases, National Institutes of Health, 
Department of Health, Education and Welfare, will cover “The 
Next 25 Years in Animal Nutrition.” On Wednesday, November 
5, John W. McCutcheon, John W. McCutcheon, Inc., New York, 
will describe “The Role of Tallow-Based Derivatives in the Soap 
and Detergent Markets,” W. E. Glennon, president, American 
Feed Manufacturers Association, will talk, and R. F. Brown, 
sales manager, organic chemical sales department, Emery Indus- 
tries, Inc., Cincinnati, will discuss “New Horizons for Chemicals 
from Tallow.” 


A Futures Market for Hogs is the subject of a meeting 


being held at the Chicago Board of Trade this weekend. Rep- 
resentative Harold D. Cooley, chairman of the House agri- 
culture committee, and Congressmen Sid Simpson of Illinois 
and Charles B. Hoeven of Iowa, are participating in the dis- 
cussion of the idea with representatives of hog producers, the 
meat packing industry and marketing agencies. The Board 
of Trade is furnishing the site for the meeting and might, of 
course, be a market through which futures trading could be 
set up. 


National Swine Industry Conference, to be held at 


Purdue University on November 3 and 4, will be sponsored 
by the university and 20 organizations, including the Ameri- 
can meat Institute. National Independent Meat Packers As- 
sociation, American Farm Bureau Federation and National 
Swine Council. Production and marketing problems will be dis- 
cussed at the Monday morning and afternoon sessions, Earl 
Butz, dean of the college of agriculture at Purdue, will take an 
optimistic look at the future for hogs and pork, and Carl F. Neu- 
mann, general manager of the National Live Stock and Meat 
Board, will discuss “Plus Values in Pork.” Workshop sessions 
will be held on Monday evening. Members of the conference 
will draw up their conclusions on Tuesday. 


Tanners’ Hide Bureau will hold a raw materials clinic for 


cattle hides on Wednesday, October 22 at 2 p.m., at the Edge- 
water Beach Hotel in Chicago. A program entitled “Recent 
Advances in Curing of Hides” has been arranged, which will 
be of great interest to packers, hide dealers, brokers, and others. 


OSCAR F. MAYER, 
who founded the 
business in 1883. 
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Progress in 
Slaughter, 


Processing, 


Packaging, 


TOP: Madison plant is central point for many Oscar Mayer functions in areas of research, 
product development, packaging, operations and merchandising. Specialists, such as one 
shown here, working in the product control laboratories, combine chemistry, physics and 
bacteriology with mathematics to predict possible problems and solve them. BELOW: 
“Choppers” in photo at left actually measure and record tenderness of sausage. Picture at 
right shows line on which luncheon meat is packaged by the company's Slice-Pak process. 


Buying and 
Selling are 


Aims of Old- 


Young Firm 
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lad from Bavaria was among 

a score of immigrants whose 
sailing vessel docked at Ellis Island 
in New York harbor. He possessed 
a small handful of reichsmarks and 
yearned to be a butcher. Three years 
ago, when Oscar F. Mayer died at 
the age of 95, he left a business that 
ranked ninth in dollar sales among 
the more than 2,200 U. S. meat 
processing companies. 

Young Oscar F. spent a few years 
in Detroit helping in a butcher shop. 
Because there were more Germans 
and meat to cut up in Chicago, he 
came to the Windy City. This in- 
formation he wrote to a younger 
brother Gottfried, learning to be a 
sausage maker in Nurnberg. In 1883 
the two Mayers opened a retail meat 
market on the north side of the city. 
The fame of the brothers’ old-world 
sausage spread among inhabitants of 
the German neighborhood. 

Today, celebrating the seventy-fifth 
anniversary of the company, Oscar 
Mayer & Co. manufactures about 
2,000 different types and varieties of 
sausage, luncheon meats, smoked and 
canned meat products. The company 
has plants and branch distribution 
centers in eight cities from coast to 
coast and employs more than 8,000 

le. 

Little did Oscar F. and_ brother 
Gottfried know that their modest two- 
butcher-block store would grow so 
fast and successfully. This year, for 
instance, the company will spend 
$750,000 to maintain its quality con- 
trol program; this includes the main- 
tenance of eight laboratories. One of 
every 10 production employes is 
trained to inspect products at every 
stage of processing to insure that the 
company’s high standards of quality 
are maintained. 

QUALITY FOREMOST: To dou- 
ble-check this rigid inspection system, 
scientific testing equipment in the 
company labs is used to detect possi- 
ble imperfections not visible to the 
eye. Chemists, bacteriologists and 
other scientific and technical special- 
ists are constantly studying and test- 
ing products and manufacturing tech- 
Miques to maintain product standards 
and to develop new products and 
methods of processing. 

The firm’s spice department helps 
in the control of flavor, vitally im- 
portant in the art of fine sausage 
making. The flavor of the company’s 
products is tested daily in the prod- 
ucts standards and home economics 
sections at the Madison, Wis., plant 

a select taste panel of 15 experts. 

One of the significant phases in 
the modern development of the com- 


Pp ist ion 3 years ago a rugged 
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DIRECTORS AND KEY members of the management group at Oscar Mayer & Co. are shown 
above. Left to right, back row: Arthur E. Ericson, vice president and treasurer; William T. 
Murray, vice president of marketing; Harold M. Mayer, vice president and manager of 
Chicago plant; Carl G. Mayer, vice president of advertising and public relations, and P. 
Goff Beach, jr., vice president of operations and manager of the Madison plant. Seated, 
left to right: A. C. Bolz, senior vice president, planning and engineering; Oscar G. Mayer, 
jr, president; Oscar G. Mayer, chairman, and Gottfried O. Mayer, executive vice president. 


pany came as a result of the firm’s 
innovations in packaging and mer- 
chandising which coincided with revo- 
lutionary changes in food product 
marketing after World War II. 

To give brand identification and 
personality to its wieners, Oscar 
Mayer & Co. engineers designed a 
machine in 1944 to encircle each 
wiener with a yellow band and the 
company’s trade-mark. 

The idea was so successful that 
the firm formed a subsidiary, the 
Kartridge-Pak Machine Co., Daven- 


port, Ia., which later leased this and 
other equipment it developed to other 
meat and food processing companies. 
Then, company researchers set out to 
create a package that would empha- 
size the appetite appeal of company 
products displayed in supermarket 
refrigerated meat cases and that 
would also be convenient for the 
homemaker to use in preparing and 
serving food to her family. 
PACKAGE DEVELOPMENT: 
Two new packages were the answer. 
Using Saran plastic, the company au- 


PROGRESS in slaughtering methods, as well as in products and processing techniques, is 
one of the aims of the Oscar Mayer organization. Having pioneered in the use of the 
captive pistol for cattle stunning, the firm recently completed a CO, immobilizer for hogs 
at its Davenport plant (see below) and is investing $750,000 in a similar installation at Madison. 
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tomatically packaged liver sausage 
and other meat products in conven- 
ient tubes which better preserved fla- 
vor and freshness. Following this 
1949 packaging innovation, the com- 
pany perfected the technique of pack- 
ing sliced meat products in transpar- 
ent packages with a metal disc for 
the base. Known as the Slice-Pak 
process, the new package was well 
suited to the new trend toward self- 
service operations in the meat coun- 
ters of supermarkets. Once again, 
apparently, the company gauged the 
popular swing of the public’s buying 
habits to the supermarket. 

Yet another ingenious machine en- 
gineered by the company automat- 
ically twists the transparent casings 
stuffed with wiener or sausage meat 
into standard links. After the wieners 
are cooked, another machine untwists 
and strips the casings from the prod- 
uct, which are then ready for the 
packaging line. 

The company believes that a pri- 
mary factor in its successful marketing 
is the ability to obtain high quality 
livestock in sufficient quantities to 
meet production schedules. The firm’s 


procurement department has extended _has sales distribution centers in Mil- _ together for their mutual benefit.” 
its buying operations into the farm — waukee and San Leandro, Calif. Dur- When asked about the Union's te- 
areas and has established a network __ ing the past 39 years, 36 major addi- _ lationship with the Oscar Mayer fim, 
of buying stations in southern Wis- tions have been made to the Madison Patrick Gorman commented: “We 
consin, northern Illinois and north- plant, the most recent being a $2,- have the finest labor relations with 
eastern Iowa. These stations enable 000,000 wing completed last year to this firm of any meat packing com- 
a farmer to sell his livestock close to house the company’s research labora- pany in the country. We've had con- 
the home farm, and under favorable tories, additional manufacturing and tracts with it for 25 years, but never 
transportation and other conditions. processing facilities, and administra- a strike since we've been the union 
DIRECT BUYING: According to __ tive offices. in their plants throughout the country. 
the plan, if a farmer is interested in Just last week the company an- There's fair play on both sides.’ 
SECRET OF SAUSAGE flavor is a delicate blend of pure spices OSCAR MAYER has been a leader in the meat industry in de- 
with fine meat. Spicing is an art controlled by exacting formulas. veloping brand identification for its quality products as well a 
Spices are blended by experts and then packaged in flavor-sav- convenient, attractive packaging. The operation illustrated here 
ing containers for careful use in each batch of sausage. is the automatic packaging of wieners in !-lb. self-service packages. 













selling his hogs, he can ask the local nounced that plans had been » 
Oscar Mayer buyer to drop by, look proved for the construction g 
them over, and put a price on them. $400,000 addition to its 
The company believes that one ad- _ plant to house facilities for the 
vantage of this plan is that the farmer dioxide method of anesthetizing 
comes to know and trust the’ com- prior to slaughtering. Oscar G. Ma 
pany’s salaried buyer who lives and _jr., president, said that the 
works in his community. Since the ment, valued at an additional 
company started slaughtering its own § 900, would be in operation 
livestock, almost 100,000 farmers have July, 1959. Hog immobilization” 
supplied their animals to the Oscar | COy is already installed at the fin 










Mayer organization. Davenport, Ia., plant. ? 

A large proportion of the com- A significant factor in the history 
pany’s livestock buying is direct. The of the company’s development is the 
company broadcasts livestock prices mutual understanding which has 
to the farm community over radio and grown for nearly 25 years between 
television each morning and at noon _ the company and its principal union, 
from Davenport and Madison. the Amalgamated Meat Cutters and 

The company has financed numer- Butcher Workmen of North America, 


our research studies at the University AFL-CIO. Even before the Wagner 
of Wisconsin, University of Minnesota Act was passed, the firm recognized 


and at other leading educational in- this union as the principal bargaining 
stitutions, in joint university-company agent of the organization’s production 
research programs to help farmers employes in all company plants. 
improve livestock for greater dollar In reference to Patrick E. Gorman, 
returns on meat animals. International secretary of the union, 
Oscar Mayer & Co. has plants in Oscar G. Mayer said: “He under 
Chicago, Madison, Wis.; Davenport, stands economics and can see the im- 


Ia.; Philadelphia, Atlanta and Los portance of the employer and the way 
Angeles, Calif. The company also § management and labor should work 
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STAINLESS STEEL 


metal products 
FOR PROCESSING PLANTS 


For over 40 years we have offered 
a unique combination of facili- 
ties and skilled craftsmen to engi- 
neers, architects and builders in 
need of standard and special de- 
signs in the Meat Processing 
Field. 


If it’s made of metal . . . we make it 


Illustrated here are seven of 
the more popular items which 
we are currently supplying the 
Meat Packing Industry. Con- 
sult us, also, if you are in 
need of specially designed 
equipment constructed of 
stainless steel. 








Specially designed Hamburg Table, all 
stainless steel construction, coved corners. 
Also made to meet any requirements. Avail- 
able are meat cutting and trimming tables. 








Loin Truck, stainless steel grooved pitched 


shelves, 


galvanized structural steel frame 


with heavy duty ball bearing wheels. Also 
available are slatted type all galvanized, 
others made to specifications. 











Slatted Boned Meat Truck—flat 
tom, slat sides—smooth running—low 





bot- 











Stainless Steel Trimming Conveyor, sanitary belt and : pee ; 

stainless steel dead plates. Made in various lengths, sides for easy loading; generous pins thecal ne ioe 

also available in single, double or triple tier units for capacity. ners; seamless—sturdy legs; han- 

ye Bh gga shoulders and general packing dle by skid or fork truck. j 
specialized 





Stainless Tub Truck—easy rolling—rounded cor- 
ners; easy to clean—lipped rim for extra 
strength—amply braced for long life. Made in 
Various shapes to meet any special or standard 
conditions. 


85 Washington St., Sommerville 43, Mass. 
Telephone — MOnument 6-4450 
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Stainless Steel Vats available for 55, 
90 and 400 gallon capacities. For 
curing and pickling. Made rectan- 
gular, square or round. Also used 
as brine or brine make up tanks or 
for filtering processes. 








automation equipment 
and materials 
handling 

* 
we would be pleased 
to quote on 


your requirements 





THE EMERSON-SACK-WARNER CORP. 



























































Packers Take Responsible and Active 





Part in Building Their Home Communities 


"ae edgatse emphasis on community rela- 
tions and “citizenship awareness” by the 
2,400 meat packing firms of the United States 
is reported by American Meat Institute in an- 
nouncing the inauguration of a national pro- 
gram of community relations awards for the 
industry’s processors. 

A recent survey and questionnaire by the 
Institute on the community relations activities 
of meat-packing firms led to the decision to 
establish the awards. The first ones will be 
announced during the Institute’s 53rd annual 
meeting at the Palmer House, September 26- 
30, when 6,000 executives, scientists and live- 
stock authorities gather to discuss critical pat- 
terns-of-change confronting meat’s growers and 
purveyors. 

“We have broad, substantiating evidence in 
these reports that the modern American meat 
packer is, and should be, a thought-leader, a 
model citizen and an object of community 
pride,” said Homer R. Davison, president of 
AMI. “They show that from coast to coast, 
packers are pioneering worthy community en- 
terprises such as civic symphonies, recreational 
facilities, hospitals, health clinics, community 
centers, better highway programs and_ broader 
educational facilities. 

“This is a far cry from the shoddy, too- 
traditional impression of the meat packer as a 
dull fellow, interested only in his ledgers and 
a new use for the pig’s squeal. It bodes to 
be one of the most important, and meaning- 
ful, advances in the 310-year history of our 
industry on this continent. It proves con- 
clusively that “The Jungle” and similar bogeys 
are as passe as the arm-breaking hand-crank on 
the automobile. 

“In 1958 the alert meat packer supports 
his community’s YMCA, YWCA, Community 
Chest, Chamber of Commerce and Better Busi- 
ness Bureau. He participates in Rotary, Kiwanis, 
Lions, PTA, Boy Scouts, Girl Scouts, 4-H 
Clubs, Farm Bureau and Grange activities. 
Executives of his firm will average 20 to 50 
hours each year in conferences with city, county, 
state and federal officials debating matters of 
public interest that range from food laws and 
water supply to gifts of hot dogs and ham- 
burgers for an orphanage picnic and underwrit- 
ing a children’s concert by the local symphony 
orchestra. 

“Appropriately, the mayor of Smithfield, Va.— 
a city famous for its hams—is the head of an 
ancient and honorable meat packing firm. Fur- 
ther south, an entire state's department of 
recreation is being modeled after one pioneered 





for its hometown by a meat packing firm, In 
a small Michigan city, a meat packer has been 
given a trophy by 4-H Clubs for supporting 
livestock sales and publicly commended for it 
leadership in building the new YMCA, The 
same firm is institutional representative of the 
Boy Scouts of America. 

“In a small Ohio city, a meat packer heads 
the commission in charge of planning and 
building the new city hall. In a small Louisiana 
city, the local meat packer serves on the school 
board and the housing authority. 

“Back across the Appalachians, the founder 
of a packing company has been the driving 
force in developing his state’s college of ag. 
riculture into one of the best in the nation, and 
is the chairman of its board of trustees, In 
a Maine city, employes of one meat packing 
firm further serve the community as city chair 
man of the National Foundation for Infan 
Paralysis, as chairman of the summer a 
committee of the Chamber of Commeree, | 
director of the Chamber of Commeree, | 
president of the Lions Club, and also are 
tive in Kiwanis, PTA, YMCA, YWCA, Grai 
and 4-H, plus furnishing active support of local 
fairs and expositions throughout the year. — 

“Here in Chicago, the meat packer has a 
admirable record of intellectual and civie lead 
ership. Our Chicago industry provides, on th 
basis of sheer merit, university trustees, bi 
liophiles, leaders of youth organizations, @ 
authorities, authors and lecturers on a vamiely 
of subjects, directors of community devel 
ment organizations and numerous other e 
amples of distinguished citizenship. 4 

“These activities in civic betterment, 2 
neighborliness, in humanitarian awareness Were 
undertaken by individuals in the meat pack 
ing industry on their individual initiative. They 
were not urged into them for political Ho 
economic reasons, They do them from a sense of § alre 
citizenship responsibility. And, by so doing, f pro 
they have rendered a splendid service to the 
entire industry. Hence, as a means of saying 
‘thank you’ to meat packers who have rendered § Xa 


























extraordinary service to their communities 4 it t 
have coincidentally brought honor to our pl § phy 
fession, we are inaugurating annual community- 
relations awards.” a Wi 
The first awards will be made at the Amer: the 
can Meat Institute’s annual banquet at the Pal “ 





mer House on September 29, social apex of the 
53rd annual meeting. General Carlos Romulo, 
Ambassador of the Philippines Republic and 
former Gen. McArthur aide, will be the bat 
quet’s guest speaker. 
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THE CAN 
HAT SELLS 





How do you give a sales boost to an 
already top-quality product? If the 
product is a whole ham, Pullman ham 
or luncheon meat, you can follow the 
example of most leading packers: give 
it the extra convenience offered only 
by Canco’s unique HWo-Stéek cans! 


With these remarkable containers 
there’s no need to pry or shake to re- 
move the contents. Just invert the 
pened can and the meat slips right 
out—perfectly shaped, smooth, ap- 
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petizing in appearance. And all 
Woe- Stich cans have Canco’s special 
“self tracking” tear strip that winds 
smoothly, evenly, won’t spiral. 


These time-saving, trouble-saving fea- 
tures appeal to efficiency-minded chefs 
and busy housewives alike. You can 
catch their interest and build their 
loyalty by offering, your meat products 
in We-Stieh cans. Ask the Canco 
representative for details! 














AMERICAN 


CAN @& 
COMPANY 


Why ROCHE’ 


l-Ascorbic Acid 


Sodium l-Ascorbate 





Coated /-Ascorbic Acid 
are better for your meats 


ANTIOXIDANT — 
PROTECTING COLOR AND FLAVOR 


l-Ascorbic Acid is vitamin C, one of nature’s 
antioxidants. It reacts with, and uses up, oxygen, 
thus protecting the natural color and flavor of 
the processed foods in which it is used. 


BENEFITS TO YOU 


When Roche /-ascorbic acid, sodium /-ascorbate, 
or coated /-ascorbic acid are used in smoking or 
curing your meats, you: 

— secure reliable, desirable color 

— cut smokehouse time 

—retard fading under retail display lights 

— reduce shrinkage 

— always produce more uniform cures 


PROTECTION 


Roche /-ascorbic products have proved their pro- 
tective value for sausage products, corned beef, 
hams, bacon, frankfurters, pickled pig’s feet. No 
matter what type of processing you use — smok- 
ing, pickling, spraying — pure, low cost /-ascorbic 
acid, sodium /-ascorbate, or coated /-ascorbic acid 
from Roche will help you better your product, 
your sales, and your profits. 


7 a 
a apne Taz 


af nets ae 


“tb, é — 


Send for your copy of 24-page 
brochure illustrated in full color. 

No charge or obligation. It’s 

packed with help for you, 


att 





MORE REASONS FROM ROCHE 


e@ You can count on Roche for quick delivery 
from convenient warehouse points at Chicago, 
Atlanta and Dallas. (Normal transportation 
is prepaid.) 


e@ You benefit from the all-time low price for 
Roche /-ascorbic products now in effect. 


e You insure a steady supply by buying from 
Roche. Production in tonnage quantities is the 
rule at Roche Park. 


e@ You should naturally come to Roche, long a 
leader in vitamin research and production — 
“headquarters” for information about other 
vitamins, too, such as vitamin A, and the 
safe, sure, yellow, pure food coloring — beta 
carotene. 


e@ You get technical help in overcoming process- 
ing problems from Roche. Roche gives you 
practical assistance from professionals. 





ROCHE PACKAGING 
PROTECTS 
ORIGINAL CONTENTS 











*Roche — Reg. U. S. Pat. Off. 


VITAMIN DIVISION 


HOFFMANN-LA ROCHE INC. 


NUTLEY 10, N. J. 


Pacific Coast distributors: L. H. BUTCHER COMPANY, SAN FRANCISCO 
LOS ANGELES «© SEATTLE © PORTLAND «_ SALT LAKE CITY 


In Canada: 
HOFFMANN-LA ROCHE LTD., 1956 BOURDON STREET. 
ST. LAURENT, MONTREAL 9, P. Q. 
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Montana Beef Council To 
Push Feeders With Fall Ads 


A fall promotional campaign to 
stimulate interest in Montana beef 
by broadening the outlet for the 
state's feeder cattle has been an- 
nounced by the Montana Beef Coun- 
cil, composed mostly of feeders. 

Joe Blazek, council president, in 
announcing the campaign, said that 
“vhile we believe that we raise the 
nation’s finest feeder cattle on our 
high-altitude, extremely nutritious 
grasslands, we realize that if we are 
to achieve a greater national con- 
sumption of Montana beef, we must 
put more of our range cattle into 
commercial feedlots of America.” 

To achieve that objective, Blazek 
added, the council is channeling the 
major portion of its fall advertising 
into publications which reach the 
operators of both farm and commer- 
cial feedlots in major cattle feeding 
areas throughout the country. 





STATEMENT REQUIRED BY THE ACT OF 
AUGUST 24, 1912, AS AMENDED BY THE 
ACTS OF MARCH 3, 1933, and JULY 2, 1946 
(Title 39, United States Code, Section 233) 
SHOWING THE OWNERSHIP, MANAGEMENT, 
AND CIRCULATION OF The National Provi- 
sioner, published weekly at Chicago, Illinois, for 
October 1, 1958. 

1, The names and addresses of the publisher, 
editor, managing editor, and business managers 
are: 

Publisher, The National Provisioner, Inc., 15 
West Huron Street, Chicago 19, Illinois. 

Editor, Edward R. Swem, 15 West Huron 
Street, Chicago 10, Illinois. 

Managing editor, none. 

Business Manager, Lester I. Norton, 15 West 
Huron Street, Chicago 10, Ill. 

2. The owner is: The National Provisioner, 
Inc, 15° West Huron St., Chicago 10, Ill. 
Exchange National Bank of Chicago as conserv- 
ator of estate of Edwin C. Aldrich; Paul P. 
Aldrich, 21 Georgia Ave., Ferguson 21, Mo.; 
Mason P. Aldrich, 1148 Pine St., Glenview, IIL; 
Helen A. Bennett, 520 Humiston Dr., Bay Vil- 
lage, Ohio; Rudolphina Borchmann, c/o Dr. H. 
Doremus, Rocky Ridge Farm, Towaco, N.J.; 
Estate of E. O. H. Cillis, 34 Chelmsford Rd., 
Rochester, N.Y.; Ernest V. Heyn, Hotel Black- 
stone, 50 East 57th St., New York 22, N.Y.; 
Senta vy. S. Greene, 951 Scenic Drive, Knoxville 
19, Tenn.; Laura B. McCarthy, 82 Caryl Ave., 
Yonkers, New York; Thomas McErlean, 233 
Broadway, New York 7, New York; Geo. E. 
Moesel, trustee u/W. Frieda S. Heyn, deceased, 
21 E. 40th St., New York 16, N.Y.; Edith H. 
Myers, 222 W. 23rd Street, New York 11, N.Y.; 
Lester I. Norton, 1451 Baffin Rd., Glenview, 
Illinois; Huberta C. Reid, 34 Chelmsford Rd., 
Rochester, New York; Anne BE. Smutny, 222 
West 28rd St., New York 11, New York; 
Edward R. Swem, 647 Judson Avenue, Evanston, 
Il; Ernest V. Heyn, trustee for Senta v. 8. 
Greene, 171-20 Mayfield Rd., Jamaica 32, N.Y.; 
Alice W. Voorhees, 171-20 Mayfield Rd., Ja- 
maica 32, N.Y.; and Estate of Thomas Young, 
¢/o Chas. L. Fleming, 15 William St., New York. 

3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 per- 
cent or more of the total amount of bonds, mort- 
sages. or other securities are: NONE. 
ee Paragraphs 2 and 3 include, in cases where 

€ stockholder or security holder appears upon 
the books of the company as trustee or in any 
other fiduciary relation, the name of the person 
at corporation for whom such trustee is acting; 

Pd the statements in the two paragraphs show 
bs affiant’s full knowledge and belief as to the 
boustances and conditions under which stock- 
— and security holders who do not appear 
old the books of the company as trustees, 
th stock and securities in a capacity other 

an that of a bona fide owner. 
ee average number of copies of each issue 
th 8 publication sold or distributed, through 

© mails or otherwise, to paid subscribers dur- 


ing the. 12 
above was: —_— preceding the date shown 












Sw. EDWARD R. SWEM, Editor 

da orn to and subscribed before me this 24th 
Y of September, 1958 

GEORGE W. KRUMHAAR 
(My commission expires 





December 29, 1959) 
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GAS 
al-Vac 


VACUUM 
PACKAGING 
MACHINE 


e up to 5 lbs. per package 





e minimum 15 packages 
per minute on 1 lb. packs 


e trouble-free maintenance 






ROYAL-VAC 
REPRESENTATIVES 






Pal 


are ready to show you how the ROYAL-VAC machine can serve 
you. Write us for technical assistance concerning your partic- 
ular food preservation problem. We will demonstrate the 
ROYAL-VAC machine. Prices and additional information 
supplied on your request. 

See us at Booth 144—Red Lacquer Room 


PALMER HOUSE 
during AMI. CONVENTION 


ROYAL PACKAGING EQUIPMENT, INC. 


1406 BERGEN BOULEVARD, FORT LEE, NEW JERSEY ¢ Windsor 4.1600 


ALL THREE levels of the Frosty Morn Meats plant have access to the street. 


Frosty Morn's Packaging 


Capacity is Increased 


U cerantage of space to greater 


advantage by rearrangement of 

operations and purchase of new 
equipment has minimized labor and 
increased wrapping capacity of bacon, 
sliced luncheon meats and wieners 
more than 50 per cent at Frosty 
Morn Meats, Clarksville, Tenn. 

The plant is one of six independ- 
ently owned and directed by Lorenz 
Neuhoff with home office at the 
Valleydale Packing Co., Inc., Salem, 
Va. The federally inspected Clarks- 
ville subsidiary was taken over in 
1948, and has since been so remodeled 
and expanded as to be scarcely recog- 
nizable as the original operation. 
Everett C. Moore is general manager 
and Clay Barnes is superintendent. 

The plant is located on the edge of 
a small industrial city situated 50 
miles northwest of Nashville near the 
Kentucky state line in a part of the 
country famous for the feeding of 
livestock and growing dark tobacco. 
Production capacity is 500 hoes and 
250 cattle a day and 150.000 Ibs. of 
sausage weekly. While all grades of 
cattle are slaughtered, an important 
specialty is milk-fed Tennessee veal, 
the calves for which are raised in 
quantity in the surrounding area. 

The building is constructed on a 
side hill which makes access to the 
street available from all three floor 
levels. As a part of its attractive land- 


scaping the plant has a_ decorative 
and colorful 6-ft. high hedge of multi- 
flora roses around two sides of the 
back and formal gardens at the front. 

Across the street from: the office 


. is a large parking lot with a new 


“hitching rail” along one side provid- 
ing refrigeration and electrical outlets 
for the company’s fleet of 27 delivery 
trucks. The trucks cover a radius of 
250 miles and are of International 
manufacture with Hercules bodies 
cooled by Artic Traveler refrigeration 
equipment. The company maintains a 
five-passenger 310 Cessna airplane 
which is available at all times for 
customer service or use in purchasing. 

The revamping of packaging oper- 
ations during the past two years is 
part of a long range development 
program during which the plant has 
been expanded and remodeled. A 
60 x 90 ft. shipping cooler at the front 
of the building has recently been 
completed and plans have been made 
to construct a separate office building 
and gain more space for sausage 
packing by converting the old office. 

BACON PROCESSING: The oper- 
ation starts on the pork cutting floor 
where the fresh bellies are trimmed 
and the skins removed by Townsend 
skinners. The slabs are chuted by 
gravity to the cellar where they are 
sorted and given a seven-day dry cure 
in preparation for a 15-hour smoke. 














holding cooler, is in a continuous line. 
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TOP: General manager Everett Moore in 
cooler with Choice veal. BOTTOM: Super- 
intendent Clay Barnes checks bacon on way 
to chilling tunnel. 


Smoking of hams and bacon is done 
in five air-conditioned Julian houses 
which supplement five other smoke- 
houses used for sausage production in 
another part of the building. All 
handling of bacon from the smoke- 
houses, through wrapping to the 


The smoked slabs are hung 
trees at room temperature for 
cooling and then trolleyed into 4 
40-ft. long corridor-like cooler which 
contains two parallel rails and is held 
at 20° F. by Gebhardt ceiling units. 
Bacon loaded into the tunned at 8 
p.m. is cooled to an even 28° F. suit 
able for forming and slicing by 7 a.m. 

On the slicing and wrapping line 
12 employes average 40 1-lb. pack 
ages a minute. The loaded trees are 
rolled from the cooler by a worker 
who presses and feeds the ANCO 
slicers. These machines are kept 2 
steady operation by a gi from the 
wrapping line who spells the pres 
man-feeder when he is away from 
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Engineering the temperature 
WITH VAPOMATIC DEFROSTING FOR AMMONIA* 











Recold ammonia coils wi 

ill safely withstand 

OE etices Thee without the use of a 
limiting devices. The reason? Only steel i aaiwal. 
inthe refrigeration and defrost circuits oe 


*Complete piping and con 
tro/ diagrams for mati m 
Bic automatic and 
ing are now available. Write for: Vapomatic paokolone . Amm 
or onia 


IR JBy CO LID CORPORATION 


7250 Ea 
st Slauson Avenue, Los Angeles 22, California 
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clin 
whe 
(TSP-100) fo 
shor 
s - girl 
The most economical meat binder | 
34° 
shir 
on the market today! bi 
ider 
Does the binder you’re using answer all these a 
questions satisfactorily? 
We invite tno dl Bhi ON 
you to make sie pea tae i nove absorption, both before take 
this simple 2. Does it improve yield? 





comparison 
check: 


3. Does it add protein to your product? 





4. Is it stable? 





5. Can you use a high level without changing the 
flavor of your product? 





6. Most important, is it inexpensive? 
























You can check yes for all 6 with Toasted Soy Protein! TSP-100 
has all the benefits of the ideal binder, and it’s low in cost... 
only 5¢ per pound in CL quantities. 


Write today for your ToasTED Soy PROTEIN booklet 
and sample. Address to: 


OILSEEDS DIVISION (itis 


MINNEAPOLIS 26, MINNESOTA 
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job in the cooler. Each slab is graded 
three ways, not counting ends and 
ieces, by a girl who hands off onto 
the steel ribbon conveyor of the 
wrapping table. Along the table seven 
girls weigh on Toledo over-and-under 
scales which are installed with the 
weighing platforms flush with the 
sorting tables. First grade is handled 
by five of the girls, while one weighs 
second grade, which consists of about 
12 per cent of the total volume, and 
another handles the third grade and 
ends and pieces. The slices are placed 
on a waxed backboard which folds 
over along three sides of the front to 
provide narrow margins and a gener- 
ous view of the product. All grades 
are over-wrapped with clear film on 
automatic equipment supplied by the 
Package Machinery Corp. In this 
operation a girl hands the packages 
onto a belt feeding the machine which 
runs under and at a right angle to 
the long table. After wrapping, the 
packages are discharged on an in- 
clined belt and fed back onto the 
steel ribbon conveyor where they pass 
under a KIWI coding device and are 
packed in 12-Ib. cartons. The filled 
cartons slide down a slightly de- 
clined roller conveyor to a_ point 
where they are power-stitched with a 
foot-operated Bostitch Box Lox ma- 
chine and continue on around a horse- 
shoe bend to a final station where a 
girl stacks the boxes on skids. The 
loaded skids are trucked to an adja- 
cent cooler where product is held at 
34° F. and elevated to the upstairs 
shipping floor when needed. 

First grade bacon is designated 
“Frosty Morn,” which is the brand 
identification of all of the company’s 
top products. The “Frosty Morn” 
trade-mark consists of an ingenious 








hay te 





ONE GIRL feeds three wiener peeling machines. Note the inclined 
takeoff belt which carries the sausage past the inspectors. 


THE NATIONAL PROVISIONER, SEPTEMBER 27, 1958 





POUND units of bacon are fed under the table to the automatic overwrapping machine. 


cartooned dwarf somewhat similar to 
those commonly associated with Snow 
White. The figure is pictured with red 
trimmings against a blue background 
containing large white snowflakes. 
The dwarf is in a mischievous atti- 
tude, holding a paint brush and pail 
as if he were imitating the capers of 
Jack Frost in painting a zippy “Frosty 
Morn” in large white letters on an 
overhead curved red banner. Second 
grade bacon is branded “Hermitage” 
after the nearby home. of Andrew 
Jackson. Third grade is “Budget” 
brand. First grade backing is supplied 
by the Marathon Corp., while the 
boards for the lower grade bacon are 
made by the Quality Lithographing 
Co. of Atlanta. 

LUNCH MEAT PACKING: 
Luncheon meats are sliced and 
wrapped along a side of the room 
opposite to the bacon line where 
flexibility of operations is obtained 
by using two different styles of U. S. 






slicing machines which feed in par- 
allel onto an Island Unitized belt 
conveyor table leading to a Flex-Vac 
vacuum sealing machine. Loaves are 
sliced in 1-oz. slices and packed six 
pieces in a 5% x 7% in. clear envelope. 
Backing is not used and the identifi- 
cation is printed to take up only 
about one-fourth of the face so as 
to provide a clear view of the product 
on all sides in the dealer’s case. 

Each slicing machine is serviced by 
one girl who check-weighs, inspects 
and hands off .the units onto the 
conveyor. Two girls insert slices into 
the envelopes while another keeps 
pace on the a 4 machine. When 
packaging round bologna a Great 
Lakes saran wrapping device is used 
ahead of the sealer. Final proceedure 
is the packing of 12 envelopes in a 
4%-lb. carton which is made with 
self-locking tops by the Nashville 
Corrugated Box Co. 

Skinless wieners are stuffed in 24- 


WIENER LINE turns at right angle. Slots in table shelf (right) pro- 
vide mandrel for assembling and quick-sealing 1-lb. units. 





mm. casings to make 10 links to the 
pound. Peeling and wrapping is done 
in a limited space on a line built 
around one corner of a cooler located 
adjacent to the sausage kitchen. Here 
140 1-lb. packages an hour are 
averaged for each worker. On this 
fast moving layout, three TY peelers 
discharge links on a moving rubber 
belt installed to slope gradually up- 
ward and away from the machines. 
One girl feeds the peelers; one checks 
the operation, and two inspect. The 
links are discharged onto the lower 
end of another belt which is inclined 
at 45° and placed at a right angle to 
the first belt. The wieners then drop 
onto the center of a wide stainless 
steel table where three girls work 
on each side to wrap in rapid se- 
quence. To facilitate wrapping, 
shelves extending out from the sides 
of the table are made with 68-in. long 
sharp-angled impressed slots wide 
enough to fit the length of a wiener 
and two links deep. The bottom of 
the slot tapers to the level of the 
table at the far end for easy removal 
of the wrapped units, 

In packaging, one girl places a 
printed cellulose wrapper in the slot 
and lays on five wieners; she slides 
this unit along to the next girl who 
inserts the second layer and adds a 



























































MANY KINDS of loaves are sliced to I-oz. and wrapped in packages of six on adaptable line, 





cardboard backing. The third girl 
completes the wrapping, quick-seals 
the package with a hand iron and 
places it on a belt feeding a com- 
bined Great Lakes sealing and KIWI 
coding machine. After coding, the 
packages drop onto the end of the 
table where another girl check-weighs 
them and packs into 6-lb. printed 
cartons with self-locking tops. 

In speeding the removal of baked 
loaves from metal pans, Frosty Morn 


has found the use of compressed air 
to be practical and does not damage 
the loaves. A thin hand-valved air 
nozzle is inserted through the center 
of a loaf and on each side in rapid 
succession. The loaf is loosened s 
that the product drops cleanly out of 
the upended pan. Only moderate air 
pressure is used in five positions in 
place of earlier experiments with 
higher pressure and fewer insertions 
which tended to split the loaves. 





DON’T BE A CHUMP, YOU CAN'T PUMP A LUMP! 





Have you had trouble and expense with ordinary phosphates that won't stay in solu- 
tion? . . . that settle out and won't dissolve? . . . that clog pipe lines? . . . that choke 
up pumping needles? Then you're ready for SHUR-AID-PHOS The Super-soluble Phosphate. 


SHUR-AID-PHOS quickly dissolves and stays dis- 
solved! No deposits on the bottom of the tank. Pipe 
lines and needle are as clean as a whistle and stay 


that way. 


SHUR-AID-PHOS is a profit producer. No time 
lost in cleaning equipment and it’s more than com- 


petitively priced too! 


MAKE SURE when you use SHUR-AID-PHOS. 
nn aaa 
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Generous introductory offer, no obligation. Just 
tear out this advertisement, pin it to your letterh 
for prompt results. 


THE BALTIMORE SPICE C0. 


12 S. Front St., Baltimore 2, Md. 
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New Nutrition Course at 
University of Chicago 


A new course entitled “Fundamen- 
als of Nutrition” will be offered by 
the University of Chicago during the 
qutumn quarter: The weekly two-hour 
lecture will be given in Abbott Hall, 
95] East 58th st., on Tuesday eve- 
ings at 7, beginning October 7. 

A distinguished group of lecturers 
will teach this course, which will pre- 
ent the fundamental facts, and review 
recent research results regarding pro- 
tein, fat, and carbohydrate in the diet, 
3s well as presenting information on 
the essential roles played by vitamins 


















and minerals in nutrition. 

Drs. B. S. Schweigert, associate 
professor of biochemistry of the uni- 
versity, and director of research and 

stable line. B education, American Meat Institute 
Foundation; C. H. Lushbough, lec- 
essed air Ue and associate biochemist, Amer- 
+ damage ican Meat Institute Foundation; and 
ved “ik W. J. Visek, assistant professor of 
he die pharmacology of the university, will 
in rapi present the weekly lectures. 
Bis Registration for this course may be 
| tof made at the downtown center of the 
LY Oe P University of Chicago at 64 East 
lera a Flake st. or, for students registering 
sitions it J ir other courses on the quadrangles, 
mts with in the office of the registrar at 5801 
insertions J south Ellis ave. Students may register 
wei. for credit or for non-credit participa- 
tion in the course. 
a, 

Drop In British Outlet For 
N. Z. Meat Taken Up By U. S. 

Loss of part of the United Kingdom 
market for New Zealand and Aus- 
tralian meat has not hurt meat pro- 
ducers “down under” at all, a report 
mm cash returns to those exporters 
indicates. The report states that “al- 
though Britain is taking less New 
lealand meat, increasing exports to 
ither markets, especially to North 

nig are resulting in bigger re- 
_A survey by the market informa- 
tion service of the New Zealand Meat 





| MP! Producers’ Board states that total 

* Bmeat export receipts for the first six 

months of this year were £46,632,000 

ylu- Beet ie £46,618,000 for the 
ame period last year. 

ake From the start of the marketing 

ite. season, October 1, 1957 through June 

*$, 1958, shipments to markets other 

on. Just than Britain totaled 67,552 tons, or 

etterhead 925.6 per cent of the total. This por- 

C0. 








me indicated an increase from 34,- 
27 tons, or 11.8 per cent last season. 
gq nipments to the United States 
he the period rose tenfold over 
€ year before, but to Canada, such 
By rose 160 per cent, according 
0 the New Zealand survey. 
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17-C AUTOMATIC LANDER 





In this view, the loop is on the 
way down after the limit switch 
has stopped the upward motion 
and operator has pushed the 
down button. Trolley has 
landed accurately on the rail 
and lifting loop will continue 
on down without hesitation 
even though trolley remains on 
spot. Hoist chain in this view 
is parallel to bleeding rail. 


In this view the Lander is about 
to start functioning. The guide 
block is in the down position— 
note that it is free to swing for 
hoisting off-center loads, Hoist 
chain in this view is perpen- 
dicular to the bleeding rail. 


Compact, simple in design, the new Dupps Fully Automatic 
Lander is a revolutionary advancement in Lander design. As 
soon as the shackle wheel is raised higher than the rail (without 
touching it), the Lander moves it in, locating it directly over the 
rail. When the hoist is reversed, the wheel drops into place on the 
rail. The hook simultaneously kicks out of the shackle frame and 
returns to the pick-up level without hesitation. Sheave mounts in 
four positions so that hoist can be either in front, or either side or 
in back of the Lander. Mounting the new Dupps Lander is simple 
because of reduced weight and the fact that only four holes need 
be drilled. No costly rigging crew or elaborate bracing is needed. 
The Lander illustrated is mounted on 2—8 x 8 timbers with 
standard 14” drop hangers. The 34” alloy chain has higher ten- 
sile strength than the 14” extra heavy chain usually used. Heavy 
plate fender is eliminated due to accurate guidance past the rail 
on way up and accurate landing. Trolley can move in either direc- 
tion—ideal for V rail installations. The frame is all-steel, all- 
welded. Castings which are liable to breakage or wear are 
eliminated. The solid plate steel sheave is equipped with double 
row, ball bearings, life-time lubricated to eliminate dangerous 
overhead maintenance. Guide pins, switch cam, guide block and 
loop are of solid forged steel. The chain is secured by aircraft 
type bolt—eliminates repair link worries. Because of the light 
weight chain, counterweight is only 1 as heavy as usual. 











Write 
THE DUPPS (0: Germantown, Ohio 
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With the completion early this 
month of a modernization program 
costing in excess of $60,000, and ac- 
quisition of a new Peter built 200 
tractor along with a set of aluminum 
utility boxes with plug-in Thermo- 
King refrigeration, the Diamond Meat 
Co. of Kerman, Calif., is prepared 
to launch an aggressive sales cam- 
paign aimed at tripling its present 
volume, according to Al Diamond, 
manager of the San Joaquin Valley 
lant. 

“We will be hitting both the local 
retail outlets and the San Francisco 





save time - get higher quality 


VACU-CUTMIX 


VACU-CUTMIX 


NOW IN 
PRODUCTION 
USE IN 
UNITED STATES 


@ Has been in operation for 24 months. 


BE SURE TO @ Chopping time 5 to 8 minutes. 
SEE IT 
AT @ Draws required vacuum in 30 to 60 seconds. 
. @ Produces a 7% to 10% more compact emul- 
BOOTHS #64 sion—improves color and keeping quality. 
& +65 Saves time and money. 





for more information write— 


K. C. SEELBACH CO., Inc. 


lusive representatives of Kramer—Grebe & and Canada 
260 WEST BROADWAY NEW YORK 13, NEW YORK 


Phone: WAlker 5—0980-81 


Famo in the United States 





California's Diamond Meat Modernizes Cattle Slaughtering Plant at Kerman 
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and Los Angeles jobbers much ha 
now that we have greater produg 
capacity,” Diamond declares. 3 . 

The new building will provide an 
additional 2,500 sq. ft. of kill floor. 
Walls and partitions of the building 
are tile. New equipment includes a 
hydraulic saw, closed in tile steam 
room, hydraulic tripe handling and 
cleaning equipment and a complete 
new rail setup. 

Diamond Meat Company was 
formed in 1952 by Al Diamond, H.R. 
Richards and C. D. Laurie. The plant 
is operated under lease from the Ker- 
man Tallow Works. 

All equipment was purchased from 
Le Fiell, San Francisco. The plans for 
the modernization project were drawn 
by W. B. Klausen, San Francisco. 


Lard Exports to Cuba 


The Meat Inspection Division of 
the U.S. Department of Agriculture 
has issued Memo No. 264 concerning 
lard exports to Cuba. The memoran- 
dum states that the following inform 
tion may be added to the reverse side 
of regular export meat inspection 
certificates for lard shipments to 
Cuba: 

“The lard covered by the certificate 
contains (either “no” or the percent- 
age amount) hydrogenated fat and 
(either “no” or the percentage 
amount) antioxidant preservative. 

“Lard covered by this certificate 
considered edible under the laws 0! 
the United States.” 

The MID added that the certif- 
cation should be signed by the sam 
inspector signing the face of th 
certification. 

Dr. A. R. Miller, director of the 
MID, reports that any additional 
supervision of the product by met! 
inspectors that might be required tf 
substantiate the facts in making th 
additional certification will be charge 
against the exporter under the Cett 
fication Service, Part 40 of the Mei 
Inspection Regulations. 
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A new combination machine that 

AUTOMATICALLY wraps BOTH 

weiners and sliced lunch meats at 
60 packages per minute 
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COLORFUL SPARKLE...with the basic 


Cellophane gives sparkling clarity, the right protection... 
makes a product its own best salesman 


People like to see what they buy. That’s 
why it’s smart to start with transpar- 
ency in package planning. Crystal-clear 
Du Pont cellophane lets your product’s 
color, shape and texture sell for itself... 
takes on flattering colors for package 
designs . . . gives you excellent vapor 


and moisture protection . . . high-speed 
production. This balance of properties 
makes cellophane the most efficient 
packaging material you can use. 

New, extra-brilliant, extra-protective 
“*K”’ cellophanes are the culmination of 
34 years of transparent packaging ex- 


perience at Du Pont. Let this experi- 
ence help you to a better package. See 
your Du Pont Representative or, for 
printed films and bags, your Du Pont 
Authorized Converter. E. I. du Pont 
de Nemours & Co. (Inc.), Film Dept. 
Wilmington 98, Delaware. 















































CONTINUOUS STUFFIN 
eens OLOBE-BECKE 


ECKER | 

oe VACUUM 
CONTROLLED © 
. STUFFING MACHINE 


THE 


GLOBE- 
s ou noo 


a. 
$0. PRINCETON AVE. 


AGO 9, ILLINOIS 
BE Company CHIC 
si — ia nnnsisliavones jar a 


WITH THESE 
ADVANTAGES: 


* Fast, Continuous Operation 
Air-free Product with Controlled Vacuum 
Product Improvement 
Ease of Cleaning 
* Economy of Operation and Maintenance 
* Complete Safety 


* Easy Installation 


This revolutionary Globe-Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production. 


THIS MACHINE CAN BE SEEN AT AMI - CHICAGO 


THE NATIONAL PROVISIONER, SEPTEMBER 27, 1" 


SS SBABP78 e288 


og 


= > 





HICAGO 


CIENTISTS of the American Meat Institute Founda- 

tion have established the practicability of using a 

starter culture in the production of an _all-pork 
specialty, the tangy pork roll. Earlier work by the AMIF, 
based on fundamental research by Dr. C. F. Niven and 
his associates, suggested that a starter culture could be 
used in summer sausage production to improve the qual- 
ity, reduce processing time and achieve consistency in 
taste of the finished product (see THE NATIONAL Provi- 
SIONER of September 22, 1956). 

The basic fact demonstrated in the earlier project was 
that the use of a starter culture removed much of the 
guesswork that characterized reliance on chance fer- 
mentation for flavor development in summer sausage. 

Production of summer sausage flavor by chance fer- 
mentation was a difficult process to contro] and, as a 
tesult of this touchiness, many sausage manufacturers did 
not attempt to make the product. A legend grew up that 
summer sausage could be produced satisfactorily only in 
fegions where climatic conditions seemingly favored fer- 
mentation. Although air conditioning was a help, chance 
fermentation remained difficult and tangy summer sau- 
Sage was made by only a few firms prior to the advent 
of the AMIF starter culture. 

The new development makes it possible for the industry 
to _ a pork roll of uniformly high quality. It will 
enable many packers to introduce to their market areas 
@ new pork product to expand their sausage sales and 
profits. Pork roll is an item that carries brand identifica- 
tion to the consumer, comments Dr. B. S. Schweigert, 
AMIF director of research and education, and heretofore 
as been produced and marketed mainly in the East. 

F € production techniques for pork roll, which were 

eveloped by AMIF scientists, supported in part by a 
_ A Merck & Co., manufacturer of the starter cul- 
a «pgm by any sausage maker. When sound 

ae erials are employed, and properly processed and 
protected with adequate refrigeration and sanitation, a 
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AMIF Finds Way to 
Make Tangy Pork 
Roll With Culture, 
Adding New Specialty 


To Processors Lines 


PORK ROLL on smokehouse cage is examined by Franklin Mills of 
the division of food technology. Tests were made to establish 
level of fermentation at various stages in order to determine cor- 
rect cycle for processing the specialty pork product. 


tasty and tangy pork roll can be manufactured by 
the AMIF procedure, according to Dr. Schweigert. 

Once the funda- 
mental technique 
of the AMIF has 
been mastered, and 
the desired taste 
has been estab- 
lished, the proces- 
sor can make mod- 
ifications to please 
his own customers. 

The basic meat 
formula selected 
by the AMIF in 
the research study 
calls for 30 per 
cent regular belly 
trimmings and 70 
per cent boneless 
shoulders. Equal 
parts of the above 
meats were em- 
ployed at one time, 
but it was found 
that the end prod- 
uct with a 37.1 
per cent fat level, 
shrank too much 
in cooking and 
lacked palatability. 
In commercial production the above formula can be 
changed and other cuts of pork can be utilized, comments 
Dr. George Wilson, chief of the division of food tech- 
nology and research project leader. In this work he was 
assisted by Franklin Mills, assistant food technologist, 
and Robert H. Deibel, associate bacteriologist. 

At the AMIF the selected meats were ground through 


pH READING of sample is taken by Dr. 
George Wilson. While this is a simple 
step, it is essential in establishing the 
level of tangy flavor in the product. 
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the %-in. plate and held overnight at 350° F. The chilled 
pork was mixed for one minute, during which time the 
spices and cure were added. (Table II shows the recom- 
mended cure and seasoning levels for experimental pork 
roll production.) Then Merck’s starter culture, Accel, was 
added in a water suspension and mixing was continued 
for one minute. The mixture was then ground to give 
the desired texture. 

Dr. Wilson says that while pork roll is produced with 
textures ranging from that found in pork sausage to that 
characteristic of thuringer, the most desirable texture was 
obtained by grinding through the 3/16-in. plate and 
following with the %-in. plate. If the product is kept 
under 50° F. in temperature, this grinding will produce 
a roll with speckled lean and fat for maximum eye ap- 
peal. While commercial plants probably would eliminate 
the overnight holding of material between grindings, the 
temperature of the product should not be allowed to rise 
above 50° F., asserts Dr. Wilson, or the fat will tend to 
smear and the speckled pattern of lean and fat will be lost. 

MID Memorandum 234 states: “Lactic acid starter 
culture, pediococcus cerevisiae, may be used in the prepa- 
ration of such kinds of sausage as thuringer, lebanon 
bologna, cervelat, salami, pork roll and summer sausage 
in an amount not to exceed % of 1 per cent, including 
the water in which the culture is dissolved for the pur- 
pose of obtaining even distribution in the sausage emul- 
sion.” 

In their research work the AMIF scientists used 1 oz. 
of Accel dispersed in 3 oz. of water for each 100 Ibs. 
of product. They experimented with different levels of 
Accel—0.5 0z., 1 0z. and 1.5 oz. per cwt. of product. 
Although it was found that the differences in fermentation 
activity were insig- 
nificant (the 1.5- 
oz. batch had the 
lower pH value), 
AMIF workers feel 
that the recom- 
mended 1-oz. lev- 
el, as noted in 
Table II, is best 
for commercial 
purposes. The pop- 
ulation of natural 
contaminating bac- 
teria found in plant 
operations would 
generally be high- 
er than under the 
exacting sanitary 
and temperature 
controls main- 
tained in the ex- 
perimental work, 
Dr. Wilson com- 
ments. 

The meat mix- 
ture was stuffed in 
2-Ib. cotton bags, 
the traditional con- 
tainer, although it 
could be stuffed 
into other casings, notes Mills. The product was placed 
immediately in the smokehouse and processed by a 
schedule that gave satisfactory acid production and fin- 
ish in 48 hours. The recommended schedule is shown 
in Table II. The internal temperature of the product 
was raised to 137° F. in the final stages and the prod- 
uct was smoked between the 16th and 43rd hours. The 





LABORATORY MEDIUM used in growing 
starter cultures is prepared by Robert 
H. Deibel of the division of bacteriology. 
These tests established the fact that the 
lactic acid producing microorganism used 
as a starter needs meat to thrive. 
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TABLE |: Salt, Spice and Cure Composition of 
Experimental Pork Roll Formulation 
STANDARD LOT LOT8 LOT? LOTIO 
PerCent PerCent PerCent Per Cent 
Salt . . 3.50 3.50 4.00 4.00 | 

Serine. ee 2.25 2.00 1.50 2.25 
Dextrose ................. 0.75 0.75 0.75 0.75 
fuper 0.30 0.20 0.30 . 030 
Mustard 20 0.025 0.30 0.075 
Paprika ......_._.. 0.10 0.10 0.10 —_ 
NaNO, WW... 0.01 0.01 0.01 0.01 
NaNO, oo a —_ 0.16 
Ascorbic Acid ..... — 0.047 0.047 _ 











smoke level can be varied to meet consumer taste, but 
the experimental product was given a moderate smoke, 

Before setting up its processing schedule, the sausage 
kitchen will have to determine the flavor level desired, 
The simplest way to do this is with a pH meter, an in. 
strument available at about $350, which can be used 
by the average sausage maker once its accuracy has been 
verified. The degree of acidity resulting from fermenta- 
tion is measurable in pH values for the end-product. Roll 
with a pH value of 4.5 has a sharp tart taste; a pH of 
5 gives the average tangy taste while 5.2 product pos- 
sesses a mild taste, says Dr. Wilson. The pH is modified 





TABLE II: Recommended Procedure for the 
Production of Pork Roll Employing Accel 
MEAT: Regular belly trimmings, 30 per cent, and boneless 

shoulders, 70 per cent. 


CURE (per cent of meat): Salt, 4; Sodium nitrite, .01; dex- 
trose, .75; sucrose, 1.5, and ascorbic acid, .047. 


SPICE (per cent of meat): mustard, .3; paprika, .1, and 
white pepper, .3. 


ACCEL: | oz. per 100 Ibs. of meat. 


GRIND AND MIX: %-in. plate followed by chilling; mixing 
with cure, salt and seasnoing for '/2 to | minute, and finally 
through 3/16-in. plate followed by !/g-in. plate. 


PROCESSING: TIME — TEMP. R.H. SMOKE 
Hours "Fs Pct. 
0-16 85 90 
16-40 100 85 (1) 
40-43 105 85 
43-48 Increased to 150°F. to give 


internal temp. of 137° F. Hot 
shower may be used. 





(1) At some period of time during processing smoke should be 
applied to product. The degree of smoke may be varied ac- 
cording to individual desires. Note that the relative humidity 
should be low enough to permit deposition of the smoke. In 
these experiments, smoke was applied between the [6th and 
43rd hours when the relative humidity was 85 per cent. 











by the time-temperature relationship during processing. 
Temperatures above 110° F. will retard or stop fermenta- 
tion. While the product must be smokehouse proce 
at low temperatures for at least 36 hours to give the fer- 
menting bacteria an opportunity to develop a tangy flavor, 
the processing schedule beyond this point will be deter 
mined by the taste level desired by the packer and the 
composition of his formula, In any event, acid production 
should be plotted in order to standardize the operation. 
The standard of operation will also provide a check on 
the starter culture which is perishable, must be kept 
under refrigeration and must be used one hour after 
mixing if maximum fermentation is to be achieved. 
The scientists experimented to see whether incubation 
of the Accel culture in water at 98.8° F. for 16 houts, 
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“BOSS” dehairers are built in sizes to fit 
a your plant; but large or small they dehair hogs clean 
sausage and fast. The same sturdy construction goes into small machines 
lesired. and large machines alike. They're built for a lifetime of service 
an in- and the cost of operation is low. Adjustment and maintenance 
° — points are easily accessible, and replacement parts are carried in 
ae stock. All motors are standard, Efficiency and stamina 
ot, Rol have been proved by years of operation in packing plants 
pH of all over the world. A list of users is available, ask for it 
ct pos- when considering the purchase of a dehairer. 
\odified 
. BOSS Universal Dehairer 
neless 
: No. of 4” Method of 
dex- a H.P. Belt Scraper | Charging and Need 
beh pt: Stars Discharging cilia 
, and Upper Shaft 
No. 121 Upper Shaft ? 20-6 point 
BOSS 200 20 20-6 point— pe nape stars 
Universal Lower Shaft ane psc Lower Shaft 
Dehairer 20-10 point | “°Y 8° | 20-10 point 
nixing stars 
finally 
No. 150 
BOSS 2 Hydraulic 16-4 point 
AOKE Hydraulic 125 6 124 polat Grate Lift stars 
Dehairer 
BOSS Hydraulic Grate Dehairer mg 
10. 40- 
| BOSS ‘ Mechanical 
(1) Grate _ ad aos Grate Lift 
gn BOSS Grate Dehairer Dehairer 
*. Hot No. 35-A Pa 
Baby BOSS 60 7", 12-4 point Grate Lift 
ld be Dehairer 
ed ac- 
p No. 145 
~$° Cincinnation| 20 2 11-3 point | mene 
hand Dehairer ee 
: Deby BOSS Dehairer 
cessing. 
rmenta- 
-ocessed 
the fer- 
y flavor, 
e ed For complete information on BOSS dehairers, 
and the hog killing equipment, and all allied hog handling 
ee equipment, including plant layout, address 
eration. 
heck on erate 
be kept The Cincinnatian 
ur after 
~ubation THE CHW CLL BUTCHERS SUPPLY COMPANY 
ours, 
" CINCINNATI 16, OHIO 
7, 1958 
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SAVE LABOR 
SPEED OPERATIONS 


Excessive pressure increases shrinkage. 








FOR LARGE SIZE 


Proper pressure every 
venta time — just the right amount — is accomplished with Adelmann 
os Foot press. Speeds closing and opening operations on your Ham 
Boilers. Of simple but durable construction, easily operated, and 
built to stand hard usage. 


The Adelmann Washer is a practical labor-saving machine. It 
reduces the former arduous task of cleaning Ham Boilers, Meat 
Loaf Pans, or Loaf Containers, to a matter of simple routine. 





Investigate its merits. 


HAM BOILER 


CORPORATION 





FOOT PRESS 


Office and Factory e e eo Port Chester, New York 








WASHER 


STANDARD WITH THE INDUSTRY FOR OVER 40 YEAR‘ 














e Acreat name... 
Riverhicert | a fine reputation 
INSPECT . 
” since 1904 


BONELESS BEEF 


and 


BEEF CUTS 





FOR QUALITY 








nal y Company 


4122 South Union Ave. — Chicago 9, Ill. 


AMI GUESTS ARE INVITED TO VISIT OUR PLANT 
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*eee® *eee® *eee? 














[aeeaeeey forrnee. 





HAMS - BACON - BOLOGNA 
SAUSAGE - CANNED HAMS 
PULLMAN OR PEAR SHAPE 
BOILED HAMS - MEAT LOAVES 


U.S. GOVERNMENT INSPECTED EST. 446 





General Offices and Plant 
25-45 Lombardy Street, Brooklyn 22, N.Y. 
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or in a solution of water and 6 per cent salt and 0.75 
yer cent dextrose, would accelerate fermentation in the 
product. No significant difference was found in the time 
required to initiate fermentation or in the level of product 
acidity in either experiment, Mills reports. It appears 
that the starter culture must have meat before it thrives. 
Consequently, the AMIF researchers recommend using 
the culture within an hour after dispersing it in water. 

The scientists also varied the level of sugar used to 
note the differences in sweetness level in the end-product. 
Originally, 2.25 per cent sugar was used, but the AMIF- 
trained taste test panel felt that the product was too sweet. 
Sugar use was reduced in subsequent lots to 2 and 1.5 
per cent sucrose in combination with 3.5 and 4 per cent 
alt, While distinct differences in flavor were noted by 
the taste panel, no conclusions were drawn as to the 
most desirable sweetness level. The recommended exper- 
imental formula calls for 0.75 per cent dextrose and 1.5 
per cent sucrose, but this can be modified by the packer. 

In other experiments the levels of salt and pepper were 
varied and mustard was added. These variations in curing 
and seasoning content are noted in Table I. Products 
made with these variations were judged acceptable by the 
taste panel. The researchers concluded that the seasoning 
formula can be shifted to produce distinctive products 
within a range of general acceptability. 

Ascorbic acid was added to lots 8 and 9 at a level of 
0.047 per cent, that is, %4-oz. per cwt. The color of these 
lots was somewhat brighter and more desirable than the 
controls containing no ascorbic acid. Consequently, the 
recommended experimental formulation includes ascorbic 
acid at the 0.04 per cent level. 

On the other hand, the addition of sodium nitrate at 
2.5 oz. per cwt. in no way improved the flavor or color 










EARS 








* of the product. The recommended experimental cure, as 
outlined in Table II, is a straight nitrite cure. 

The experimental pork roll was evaluated by the AMIF 
taste panel and compared with standard products pro- 
cured on the open market. On all flavor factors, it was 
found by Foundation scientists to be comparable with the 
standard product, reports Dr. Wilson. 

In modifying the recommended procedure for making 
pork roll, as outlined in Table II, certain basic minimum 
standards must be maintained, declares Dr. Wilson. They 
are: 1) Use of sufficient fermentable sugar (dextrose) to 
provide energy for the starter culture bacteria; 2) Sodium 
nitrite should not be used in excess of 0.01 per cent 
(%-0z. per cwt.); 3) The processing temperature should 
be maintained between 85° F. and 100° F. for 36 hours 
to allow the bacteria to ferment. 

If the recommended steps are followed the sausage 
producer can add another item to his line that will im- 
prove his profit potential and expand consumption of his 
products, comments Dr. Schweigert. 

The complete details of this research project are re- 
ported in AMIF Bulletin No. 38, which can be obtained 
from H. A. Armstrong, chief of the division of information 
and service, American Meat Institute Foundation, 939 E. 
57th st., Chicago 37, Ill. 


Mexico Buying United States Cattle 

Mexico has opened negotiations for the purchase of 
cattle from the United States, it had been reported. Pur- 
chases are to be financed by funds supplied by the Ex- 
port-Import Bank, to the extent of $4,000,000. The pur- 
chase program is expected to be completed by November 
30. A couple of years ago Mexico bought several hun- 











one.) nth, 









More flavor! 7 
More quality! 
Morrell Meats! 
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John Morrell & Co., General Offices, Chicago, Ill. 
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CORNED BEEF 


ASSURED CUSTOMER SATISFACTION 
.~» MORE PROFITS PER POUND 
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4531-49 McDOWELL AVENUE « CHICAGO 9, ILLINOIS 
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2,298 Livestock Auction 
Markets in Operation 


A new national directory released 
this week shows 2,298 livestock auc- 
tion markets currently in operation in 
48 states of the country. 

The directory, listing the auction 
markets alphabetically by states with 
‘ the name, address and days of sale, 
\ was compiled by the National Asso- 
ciation of Livestock Auction Markets, 
the national trade association of the 
industry. 

Five states are shown to have more 
than 100 licensed and operating mar- 
kets. Iowa leads in total number with 


186 and is followed by Texas with 
154, Kansas 122, Nebraska 117 and 
Missouri 107. 

All these markets are now covered 
by the Packers and Stockyards Act 
as amended by Congress and signed 
by the President on September 2. The 
same law as amended, makes all deal- 
ers and other agencies handling live- 
stock in interstate commerce, whether 
at a market or not, subject to the act. 
They are required to register and be 
bonded according to the meaning of 
the act. 

Last year the livestock auction mar- 
kets sold 34,000,000 cattle and calves, 
16,500,000 hogs and 6,000,000 sheep 



































CHECK THESE 
IMPORTANT FEATURES 


df Low in cost— 
Safe positive action— 
Foolproof. 


d Can be attached to 


your existing rail. 


¢ Used in slaughtering 
plants for lowering 
hind-quarters from 
high to low rails. 





df Can be used on 


steeper grades. 


of Used for lowering 
on rail from floor 
to floor. 





7 Eliminates dangerous 
drop rail economically. 


Write for Further Details 








““TRAMCO”’ 


DECLINE CONVEYOR 








BOSTON TRAM RAIL CO., INC. 


9—11 T. WHARF 
BOSTON 10, MASSACHUSETTS 
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for consignors. This represented §§ 
per cent of the livestock consigned tp 
markets for sale. A recent USDA pp. 
port indicates a pattern of cattle my. 
ketings this season in the 17 western 
states away from terminal markets ty 
livestock auction markets and direq 
channels. 

Distribution of the directory has 
been made throughout livestock gi. 
cles. Copies may be obtained on re. 
quest to the office of the National 
Association of Livestock Auction Mar. 
kets, Broadway at 34th, Kansas City 
11, Missouri. 





British Man-Made ‘Cow’ Five 
Times Better Than Real One 


British scientists have created a 
mechanical “cow,” which they claim 
to be more efficient and_ productive 
than the natural kind. The device js 
in operation at the Hertfordshire ex. 
periment station under the supervi- 
sion of N. W. Pirie, head of the 
biochemistry department at the Brit 


ish station. 

The idea behind the development IT 
of the device is to produce the valv- 
able proteins needed in a healthful 
human diet direct from green forage. 
The human system is unable to digest 
grass, which cattle convert into highly 
concentrated protein in the form of 
meat, milk, etc. 

The portion of the extractable hv 
man foodstuffs an animal yields i 
about one-tenth or less of the food i 
eats. The Hertfordshire “cow” e- 
tracts five times more protein from 
plants than does the live animal, it i 
claimed. It does so by mashing greet 
forage into a juice which upon hea 
ing, turns solid. 

Pirie points out that there at 
millions of people in the world, 
especially in Asia, who cannot get or 
afford steaks. They are starved of 
protein, and thus suffer from ma 
nutrition, 


Armour Leaving Institute THE 


Armour and Company, Chicag?. 
has resigned from the American Met! 
Institute effective November 1. A tep- 
resentative of the national packing 
company explained that the actioipy,— 
was being taken with regret as p2 
of an overall program which is dDoud 
signed to reduce the expense of of 
erating the business. 


NRA Convenes in St. Louis 


The seventh regional area of 
National Renderers Association 
hold its convention at the Sherato 
Jefferson Hotel in St. Louis, Mo. ° 
October 6 and 7. 
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BUY TODAY... RECEIVE TOMORROW 








NEW YORK 
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device is 
Ashire ex- 
» Supervi- 
d of the 
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sollT' S NOW POSSIBLE! 
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healthful 
en forage. 
> to digest 


Peer Buy livestock at Chicago today .. . 


e form of 


stable be kill in your plant tomorrow. 


yields is 
he food it 
“cow” et 
ytein from 


imal, tif LESS TIME ELASPE—BETWEEN BUY AND SLAUGHTER—MEANS: 


hing greet 
upon heat: 


there are 


@ higher yields 
a hes @ less chance of bruising 


starved 0 
fom 1 @ reduced price-change risk 
"ae THE FOLLOWING ORDER BUYERS WILL SERVE YOU ON A STRAIGHT AGENCY BASIS: 
eo CATTLE HOGS 

al packing. W. Budd & Co. Huffman & Hutcheson L. W. Budd & Co. 

be Be vegen & Amschler Moog & Greenwald Chicago Order Buyers, Inc. 
hich is d*™Doud & Keefer : Nathan A. Siegel & Associates Googins & Williams 


CHICAGO STOCK YARDS 


“the barometer of livestock prices" 
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Revision of Memo No. 247 


The Meat Inspection Division of 
the U.S. Department of Agriculture 
has issued Memorandum No. 247 
concerning the conduct of division 
functions. This new, revised memo- 
randum supersedes Memorandum No. 
247, Supplement I, dated July 23, 
1957, and Supplement II, dated May 
21, 1958. The changes went into effect 
on September 15. 

The new memo states that Meat 
Inspection Division activities will be 
conducted in four geographical areas. 
The areas are: Eastern, which will 


cover Connecticut, Delaware, District 
of Columbia, Kentucky, Maine, Mary- 
land, Massachusetts, New Hampshire, 
New Jersey, New York, Ohio, Penn- 
sylvania, Rhode Island, Vermont, Vir- 
ginia and West Virginia; Northern, 
which will cover Illinois, Indiana, 
Iowa, Michigan, Minnesota, Nebraska, 
North Dakota, South Dakota and 
Wisconsin; Southern, which includes 
Alabama, Arkansas, Florida, Georgia, 
Kansas, Louisiana, Mississippi, 
Missouri, North Carolina, Oklahoma, 
South Carolina, Tennessee, Texas, 
Puerto Rico and Virgin Islands; and 
Western, covering Arizona, California, 





HAVE YOU, TOO, 
REACHED THIS 


7ew PRODUCTION | 


LEVEL 7 | 


day hundreds of 


Olume meat produc 
new heavy 
BIRO 


iz has 


t requires this 
treme Capacity 
Meat etaili 
volume ¥y 

ew. tar hivhe plane 


BIRO ak 


Here it is, the mag- 
nificent new BIRO 
Model 44. Breaking- 
size cutting table. 18 
inch wheels. 2 HP in- 
dustrial, three phase 
motor. Extremely rug- 
ged for fast produc- 
tion. Available in 
stainless steel. 


Immediate delivery. 
Write for catalog. 


THE BI "4 1] MANUFACTURING COMPANY, Marblehead, Ohio 
NEW YORK CITY + CHICAGO, ILL. » ATLANTA, GA. « SAN FRANCISCO, CALIF. « LOS ANGELES, CALIF. 


TAMPA, FLA. «SEATTLE, WASH.» Poewer Weat Cutters and Choppers since 1921 
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Colorado, Idaho, Montana, N 
New Mexico, Oregon, Utah, Wash. 
ington, Wyoming and Hawaii. 

The memo also named the assistay; 
directors who will be in charge of th 
conduct of meat inspection activities 
in the respective areas. They are 
Eastern, Dr. Meier Brodner, Room 
501, 45 Broadway, New: York 6, \ 
Y.; Northern, Dr. O. W. Seher, Room 
241, 4101 S. Halsted st., Chicagg 9 
Ill.; Southern, Dr. G. A. Franz, 99 
U.S. Court and Customhouse Bldg, 
1114 Market st., St. Louis 1, Mo,, and 
Western, Dr. A. F. Eckert, 1503 U8 
Post Office and Courthouse, [ps 
Angeles 12, Calif. 


Locker Plant Survey Says 
Meat Sales Represent 60% 


A survey of 2,500 of the 10,000 
locker and related freezer provision- 
ing plants of the country revealed 
that average plant sales for this 
one-fourth of the industry were $156, 
000,000 with a total sales for the 
plants at $400,000,000 as compared 
with $275,000,00 in 1954. 

Nearly 60 per cent of these sale 
was meat, 17 per cent other frozen 
food, and 24 per cent home freezers, 
according to L. B. Mann, chief, 
Frozen Food Locker Branch, USDA, 
Washington, D.C., speaking at the 
national convention of Locker an 
Freezer Provisioners this week in Chi- 
cago. “Today more than 12 milli 
families are using home freezers a 
rented lockers to store hundreds of 
millions of pounds of frozen meats 
poultry, and fruits and vegetables; 
said Mann. 

In addition to providing a process 
ing, freezing and selling service, Mam 
pointed out that more than 50 pe 
cent of the plants studied in the 
survey provided a delivery and f 
nancing service, and 13 per ceil 
employed home economists. Mati 
said that about 80 per cent of the 
locker plants handle packer mei 
while 27 per cent slaughter loc 
livestock for resale. 


Locker Plant is Using a 
Slaughterhouse on Wheels 


A dream has come true for M. 1 
Hicks, operator of Warren Freez 


_ Lockers of Warrenton, N. C., in th 


form of a mobile slaughterhouse. 
For several years Hicks had beet 
unable to obtain permission to 00 
struct a slaughterhouse adjacent © 
his locker plant because of its h 
cation near the residential secti@ 
of town. Hicks has been on the lov! 
out for a substitute for this abatto! 
The idea of building the slaughte 
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MOREA Liquid Feed produces 
well-marbled meat with less fat! 


This prime beef, at the left above, is from an 
animal fed a conventional ration of grain, protein 


‘supplement and roughage. The cross-rib cut shows 


well-marbled meat but also shows much waste out- 
side fat. In today’s market, this meat is tender and 
tasty but costly and wasty! 


Contrast it with the beef at the right above, from 
a sister animal fed scientific new Morea liquid feed 
supplement, along with less grain and more rough- 
age. Everything you and the consumer want is here 
~well-marbled, tender, firm, juicy red meat. 


Yes, Morea liquid feed is bringing welcome 
changes in cattle and lamb feeding, and in meat 
processing and marketing. Livestock men produce 
quality meat faster and easier. The carcasses from 
beef cattle and lambs grown on a Morea liquid 
feed program grade out well, and kidney fat as 
well as outside fat is greatly reduced. 


This prime beef, at the right above, is typical 
of meat from thousands of animals grown on a 
Morea liquid feed program. Morea feed supple- 


MorEa® is a registered trade-mark of Feed Service Corporation. 


ment contains urea nitrogen, phosphoric acid, 
molasses, trace minerals and ethanol. This com- 
bination, produced under patent, is scientifically 
formulated to help ruminant animals build protein 
efficiently, to digest more cellulose from roughage, 
and to produce economical weight gains. 


Cattle and lambs on Morea liquid feed programs 
have consistently produced firm, flavorful, well- 
marbled meat with less waste fat. For more infor- 
mation on the advantages of Morea-fed meat, 
write to the nearest address below. 


Feed Service Corporation, Crete, Nebraska 


U. S. Industrial Chemicals Co., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP 


MOREA 


Liquid J Feeds 


































house outside of the town limits, away 
from the locker plant, was thwarted 
because of the cost of such a building. 

Less than a year ago, however, 
Hicks read about a portable abattoir 
which a locker plant owner in Enid, 
Okla., had constructed. Hicks im- 
mediately contacted Earl Hayes, the 
man who built the mobile slaughter- 
house. After negotiating with Hayes, 
the directors of Warren Freezer Loc- 
kers, and representatives of a locker 
plant in neighboring Vance County, 
Hicks gave Hayes an order to have 
a similar unit built. 

The mobile slaughterhouse was 


ready for delivery within several 
months. The expense, approximately 
$11,000, was shared by the Vance 
and Warren concerns. 

Hicks is delighted with the truck 
which weighs 14,000 Ibs. loaded. It 
includes many unique devices, most of 
which were developed by Hayes for 
use in his truck. All the equipment 
is power driven by a hydraulic con- 
stant speed pump. This equipment 
includes the refrigeration unit, car- 
cass splitting saw, hoist and fans. 
The compressor is mounted just back 
of the cab and chills a storage room 
built onto the truck’s frame. 














Profitable: 
Animal bleeds better. Meat has bet- 
ter color, grades higher, keeps better. 


Economical: 
Compare costs of using the CASH-X 
with any other stunning method. 
Simple: 
It’s easy to learn to use the CASH-X. 
Operator doesn’t tire or become 
inaccurate. 
Humane: 


Animal is stunned instantly, without 
pain or fright. 


Safe: 
Captive bolt never leaves the barrel. 
No bullet to ricochet. No risk of 
animal reviving. 











| 
"| 
’ 


; 


EQUIPMENT CO. 
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CASHX Stuur 









PROVEN BETTER! 


Used in over 30,000 plants. An unequalled record 
of world-wide acceptance. You'll find the CASH-X 
Stunner more humane, safer, more profitable, 
simpler and more economical. Captive bolt travels 
about 1'%-in. beyond the end of the muzzle — 
only far enough to stun the animal instantly. 
There is no change in the animal’s heartbeat, 
breathing, or blood pressure. Meat grades higher 
because animal bleeds better. No heavy hammer 
to swing; no operator fatigue; no animals 
infuriated by glancing blows. Write for more 
information on the CASH-X, the Stunner with 
world-wide acceptance. 


IN CANADA , . . Sales and Service by 
SIMMONDS PRODUCTS OF CANADA LIMITED 
637 PARKDALE AVENUE 
HAMILTON, ONTARIO 


2520 HOLMES STREET 
KANSAS CITY 8, MO. 
Victor 2-3788 





The truck is also equipped wit, 
a tank holding 160 gallons of wate, 
which is sufficient to wash 15 
casses. The tank is equipped with g 
compressor so that the water is de 
livered under pressure to the dressin 
room for washing the animals, 

Hicks estimates that it is possible 
for one man to butcher seven head 
and still do around 80 miles of drip 
ing during a day. 





















U. K. Lard Imports Down 6% 
U. S. Share 22% Below 1957 


Great Britain imported 119,4 
Ibs. of lard in the first six months gf 
this year, according to the Forej 
Agricultural Service. This volume 
represented a decrease in such im- 
ports of about 7,180,000 Ibs., 
per cent, from last year’s January-fil 
total of 126,635,000 Ibs. Although 
the United States supplied 65,699,000, 
Ibs. of Britain’s six-month lard ime 
ports, the U. S. share of the U.K 
lard market dropped 22 per cent from 
84,115,000 Ibs. in the same p 
last year. 

While the U. S. share of the Brit 
lard market declined from 66.4 per 
cent in 1957 to 55.0 per cent this 
year, shares of that market which were 
taken by other countries, rose. The 
Netherlands’ share was almost double 
that of last year. The U. S. in 
terms of our currency at .1523¢ per 
Ib. was also the highest of all e 
tries. The Belgian price of .1250 
was the lowest. bcd 

U. K. lard imports by country of 
origin, per cent of total for Januar 
June, 1958 and 1957 are listed below 


as follows: 


ss 





Jan.-June 1957 Jan.-June 1958 


Per Per 
Quan- cent Quan- cent 
tity 


of total tity of total 
1,000 1,000 1,000 1,00 
Country of origin pounds pounds pounds pounds 


ee 86 0.1 1,219 10 
Denmark ...... 8,321 6.6 11,260 9.4 
Netherlands ... 6,437 5.1 11,948 10.0 
Belgium ...... 13,414 10.6 13,231 111 
WOOMES. 6 oc ccecs 11,050 8.7 15,446 13.0 
United States . 84,115 66.4 65,699 55.0 
Argentina ..... 2,829 3.2 1300s 0.1 
Germany, West. 258 6.2 289 «= (0.2 
MEE no Sale ara 125 0.1 223 0.2 

Totals ......126,635 100.0 119,454 100.0 


You’ve Made the Product; 
Now, About the Label? 
“After you spend money making 








A‘cabine 
Becker NV 





the product, will your label pemmit 
you to sell it?” will be the speci 
theme of the 45th annual meeting of 
the Chemical Specialties Manufactur 
ers Association, to be held Decembet 
8-10 in New York City. George P. 
Larrick, commissioner of and 
drugs, U. S. Food and Drug Admit 
istration, and Dr. Leona Baumgatt 
ner commissioner of health for New 


York City, will be among the speakers 
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REVOLUTIQNARY! 


GEBHARDT'S CHILLING CABINET 





- 
tt RUCK 


. "GS EBHARDT'S 
_ ; INSTANT CHILLER 
MEAT RACK 
TRUCKS 





une 1958 J A’cabinet 14’ long 8’ wide 9’ high is capable of freezing 800 Ibs. of meat patties per hour. It takes 8 to 12 minutes to freeze a pattie for 
Per becker Meat and Provision Company. 


Chills Wieners in 5 minutes 

Stiffens Bacon in 2 hours 

Freezes Meat Patties in 10 minutes 

Blast freezes packaged Boneless Beef overnight 
Freezes Pre-packaged Fresh Meats in minutes 
Cuts Chilling Shrinkage in half 

Blast Chills and Freezes Offal 


GET A FACTORY PERFORMANCE GUARANTEE 


Our engineering department will work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


Manufactured by Advanced Engineering Corp. 
3625 W. ELM ST. e MILWAUKEE 9, WISCONSIN e FLAGSTONE 2-2800 
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Special Penetrator Assem- 
bly can replace stunning 
knob when skull or hide 
damage is not a factor. 









< Rapid-Action 
Stunning Instrument 

Only seconds are required 
to load, position and dis- 
charge the Humane Stun- 
ner. Spent Power Load is 
mechanically ejected. Action 
is fast and sure, permitting 
knocker to keep pace with 
busiest production lines. 
























New Remington 


Humane 





One light tap renders animal instantly unconscious 
... Without damage to hide or skull! 


Here’s the modern stunning instrument that offers 
high efficiency, safety and ease of use. Remington 
22 caliber Power Loads drive a piston-mounted 
stunning knob, which delivers a powerful, con- 
sistently uniform blow. Animal is rendered uncon- 
scious instantly, painlessly. 

Functional design of the Humane Stunner re- 
duces fatigue, permits knocker to stand in com- 
fortable position for accurate, single-blow stunning 
—even after hours of operation. 


We'll gladly send a free booklet or arrange a , 


demonstration. Just mail coupon below. 


Remington a 
HUMANE STUNNER 


Remington Arms Company, Inc. 

Industrial Sales Division, Dept. 927 

Bridgeport 2, Connecticut 

Please send me free booklet about the 

Humane Stunner. 

(0 Please arrange a demonstration of 
the instrument. 


PE eases tocacag esate Position 
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USDA Issues New Report 
on Nation’s Livestock-Meat 


The first edition of Livestock and 
Meat Statistics, 300 pages, published 
by the Agricultural Marketing Service 
USDA, is designed to serve as a cep. 
tral source of current statistics and 
prices on livestock and meat. It fe. 
places the 64-page annual report, 
Livestock Market News Statistics and 
Related Data, which for 23 years 
brought livestock, meat and wool 
statistics up to date covering approx- 
imately 28 years. The new publication 
presents many long-term series, 
Soon after Civil War cannons 
chilled hogs were selling for $3.95 per 
head and_ stock sheep were valued 
at $2.40 per head. Data published in 
Livestock and Meat Statistics origi- 
nated in the livestock division, the 
agricultural estimates division, and 
the agricultural economics division of 
the Agricultural Marketing Service. 
Included are figures compiled by 
these divisions from other government 
sources, such as the statistics on 
farm-to-retail spreads, prepared by 
the marketing research division of 
the Agricultural Marketing Service. 
There are data on the number of 
animals slaughtered under federal in- 
spection and the quantity of meat 
processed, foreign trade facts, and 
retail meat prices, these originating 
in the Bureau of Labor Statistics. The 
significant data on hides and skins am 
compiled from non-government publi 
cations, such as the annual reporto 
the Chicago Board of Trade and Ti 
NATIONAL PROVISIONER. ‘ 
A section of selected charts relating 
to livestock and meat is reproduceda 
small size for reference purpa 
Copies of these charts in. larger sia 
for reference or reproduction @ 
available. Copies of Livestock @ 
Meat Statistics, 1957, also identifi 
as Statistical Bulletin No. 230, me 
available from Superintendent of 
Documents, U. S. Government Print 
ing Office, Washington 25, D.C. The 
price is $1.50. 









Meat Index Up Second Week 


Up for the second consecutive 
week, the wholesale price index 00 
meats for the week ended Sept 
16 rose to 109.1 from 108.4 for the 
previous week, according to the 
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Bureau of Labor Statistics. The aver 
age primary market price index om 
consumer commodities was steady # 
119.0. The same indexes for the 
corresponding week last year’ walt 
117.8 and 95.5 per cent, res iy: 
Current indexes were calculated: 


the basis of 1947-49 as 100. 
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HIGHEST QUALITY 
UTMOST UNIFORMITY 





FLAMM’S 


DICED PICKLES 





SWEET BRIGHT GREEN CUBE CUT 
DILL NATURAL GREEN RELISH 
SOUR SHOE STRING 





MOST COMPLETE SELECTION 
IMMEDIATE SERVICE 
DEPENDABLE SUPPLY 





Your Inquiry Invited 


FLAMM PICKLE AND PACKING CO. 


From Seed To Sausage Kitchen 
EAU CLAIRE - MICHIGAN 




















SAVE TIME*SAVE MONEY 
with Ay pinay 


CATALOG OF 
BETTER EQUIPMENT 












for Meat Packers 
* Abattoirs « Locker Plants 
* Food Markets « Institutions 
































Check These Items in the New Catalog . . 








© Refrigerated Meat Chopper Head 
© Safety-Walk, non-slip Floor Surfacing 














© All Aluminum Sausage Stuffer—no 
compressor required 


© New, Automatic Pattie Molding Machine 
© Automatic, electric Can Sealer 
© Self-sharpening Cutlery 






































for 


New catalog 958W contains many “Big Star” exceptional 
aa Look for them in your copy. Free on request. 





Theece 


“ev OTHE C. so ill co. 





2 John Street (@iiaralalateni a @) aire) 
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TAKAM 
TAKATABS 








( TRADEMARK ) 


THE EFFICIENT WAY TO USE 


SODIUM ISOASCORBATE 
IN MEAT PROCESSING! 





ACCURATE —premeasured, uniform addition of isoascorbate. 
CONVENIENT— easy to handle, no paper to tear or dispose 
of, no handling of drums. 
ECONOMICAL — eliminates waste, errors, spillage and use 
of excess amounts—as proved by actual in-plant studies. 
FAST—dissolves quickly, eliminates mixing and need for 
stock solutions. 
TIME SAVING — eliminates weighing and handling. 
VERSATILE ——can be used in comminuted products and cur- 
ing pickle. 
QUICK DELIVERY—from the Takamine warehouse nearest 
you. 

It will TASTE better 

LOOK better 


SELL better 
with TAKAMINE products 


Write our Technical 
Service Department 
for Bulletin TL-400 








4 TAKAMINE LABORATORY | 





DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 














Canned meats=<always in good taste 


CHILI — steaming hot, rich 
and tasty, brings real fla- 
vor to a meal! 





BAKED HAM -— tender, tasty 
treat, with cherry sauce 
for special flavor! 


MEAT SPREADS — quick con- 
venient way to zesty snacks 
and main dishes, too! 


...in cans by CONTINENTAL Silt 


E CONTINENTAL 
CAN COMPANY 

Eastern Division: 100 East 42nd Street, New York 17 

Central Division: 135 South La Salle Street, Chicago 3 


Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare Street, Montreal, Que. 


There are more than one hundred varieties of canned 
meats .. . always in good taste and enjoyed by more 
American families every day. Convenient to buy, easy 
to prepare in many delicious ways, good with any 
meal or for a snack — canned meats are one of 
America's favorite food buys. 
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orse Heads Up Rutgers’ 
sod Science Research Dept. 


Dr. Roy E. Morse, professor of 
sd science, has been named chair- 
man of the de- 
partment of food 
science of the 
N. J. Agricultural 
Experiment  Sta- 
tion, Rutgers 
University, ac- 
: ; cording to Dr. 
a WILLIAM H. 
<¢ MaRkTIN, director. 
1 Morse succeeds 
Bopp. £. MORSE Dr. WALTER A. 
MACLINN, who 
ently resigned to become execu- 
ve director of the Refrigeration Re- 
march Foundation located in Colo- 
do Springs, Colo. 
Morse joined the university staff in 
955. Before then, he served as re- 
arch director for Kingan Inc., meat 
packer of Indianapolis and was em- 
bloyed by the Wm. J. Stange Com- 
any, Chicago. 


oennies Organizes Own Firm 


Owe Toennies, formerly the main- 
hance superintendent and gadgeteer 
for The E. Kahn’s 
Sons Co., Cincin- 
nati, has organ- 
ized his own 
company. The 
new Cincinnati 
firm, to be known 
as The Grove Re- 
search & Devel- 
opment Co.,, will 
manufacture vari- 
TOENNIES ous production 
aids for use by 
meat packing industry. 

Toennies had served with the Kahn 
mmpany for six years. Before that, 
was with Cincinnati Milling Ma- 
ine Co. for 20 years. He managed 
bresearch and development depart- 

mt for the latter company. 


our Plant to Be First 
New Industrial Area 


T. R. Sr. Joun, vice president for 
t southwest area of Armour and 
ompany, has announced the con- 
struction of a meat processing and 
iistribution plant to be built in the 
ew industrial area developed by 
orth Houston Industries, Inc., Hous- 
ot, Tex. Armour is the first com- 
pany to arrange for location in this 
ew industrial and meat processing 
nd packing center which will con- 


The Meat Trail... 


sist of a 320-acre tract just north of 
the city of Houston. 

Armour hopes to start construction 
next spring on the proposed plant 
which is expected to cost $2,000,000. 

The 25-acre plot purchased by Ar- 
mour will be used for buildings to 
replace the company’s present branch 
house located on Commerce st. in 
Houston and also will provide the 
meat packing firm with an abattoir. 

The new Armour operation will be 
under the direct supervision of John 
B. Teel, district manager, with head- 
quarters at Fort Worth. 


PLANTS 


American Humane Society has 
awarded its seal of approval for hu- 
mane beef slaughter to the North 
Salt Lake plant of The Cudahy Pack- 
ing Co., Salt Lake City, Utah. The 
award was presented to C. K. Pace, 
general manager of the plant, by 
K. B. McGovern and W. E. Mckin- 
NEY of the humane society. 


BEN BRUNDGARDT and ARTHUR 
Hicket have taken over the Ellin- 
wood locker storage plant, Ellinwood, 
Kan., and are planning to lease Rich- 
ardson Packing Co., also of Ellinwood. 





Brundgardt and Hickel report that 
the two businesses will be merged 
and operated as The Ellinwood Pack- 
ing Co, Slaughtering and processing 
will be carried out at the packing 
plant and the locker plant will serve 
as a retail outlet for the products. 


Mid-State Packing Co. of Buffalo, 
N. Y., has been consigned the first 
shipment of Canadian steers to ar- 
rive in Buffalo in over a year. 


A third generation is now operating 
the 82-year old meat business of 
Aaron Buchsbaum Company of New 
York City. Since the recent death of 
ABRAHAM BucusBauM, the son of the 
founder, a charter has been granted 
for a new corporation to be known 
as Aaron Buchsbaum Company, Inc. 
DaniEL K. BucHsBAuM, son of the 
late Abraham Buchsbaum, will serve 
as president. The new corporation 
was capitalized at 200 shares of no 
par value. 


Swift & Company, Chicago, is ac- 
quiring Globe Life Insurance Co., 
Chicago, and is under contract to 
purchase 80 per cent of Globe’s stock. 
T. G. RepMaNn, Swift controller, while 
not disclosing the sale price of the 
stock, said that no exchange of Swift 





TWO STUDEBAKERS were awarded as second prize in Visking's 
to Mrs. Marietta Fletcher of Knoxville, Tenn., by James V. Milio, field sales manager of the 
food casings division of Visking Co., division of Union Carbide Corp., Chicago. Picture 
shows Milio presenting Mrs. Fletcher with the keys to the cars. Looking on as Mrs. Fletcher 
accepts the keys (from left to right) are Edward Swenson, general manager of Visking's 
Loudon, Tenn., plant, and the Fletcher children, Linda, 17; Michael, 19; and Stephen, 1. 
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stock for Globe shares was involved. 
It is reported that Swift plans to op- 
erate Globe as a subsidiary and that 
the acquisition is another step in its 
diversification program. Swift, long 
active in the insurance business, owns 
85 per cent of Security Mutual Casu- 
alty Co., Chicago. 


Heine Packing Co., Logan, O., will 
reopen for business after being shut 
down for almost three months. RoBERT 
Heine has taken over management 
of the company from his uncle, 
CLARENCE (PETE) HEINE, who was 
associated with the firm since 1920. 
The business, which dates back to 
the 1800s, has been in the Heine 


family for over 60 years. 


A $20,000 fire has destroyed the 
Gaston Sausage Company barn and 
warehouse, Gastonia, N. C. 


JOBS 


The appointment of Joun H. 
BARNES as executive assistant to the 
president was an- 
nounced by SaM 
Brown, president 
of The Bonnee 
Company, Inc., 
St. bonis, Me., 
processors of 
Bonnee buttered 
beef steaks. 
Barnes’ duties 
will consist main- 
ly of operational 
and administra- 
tive management. Brown reported 
that the appointment of Barnes is 





J. H. BARNES 





one more step in a development 
and expansion program begun several 
months ago when Brown resumed 
active and personal management of 
the company. 


The appointment of Rosert D. 
HAvENER to manager of the home 
service division of 
Pfaelzer Brothers, 
Inc., Chicago, 
was announced 
by LEONARD 
PFAELZER, execu- 
tive vice presi- 
dent. Pfaelzer 
said that Haven- 
er’s appointment 
marks the estab- 
lishment of the 
home service di- 
vision as a completely self-contained 
unit. Previously, the division had 
been under the general sales depart- 
ment. The home service division sup- 
plies prime quality meat, poultry and 
seafood to consumers by mail order. 


ip 


R. D. HAVENER 


Promotion of PETER H. Hartrunc 
and Rospert L. DEARTH, Jr. has been 
announced by P. Gorr BEACH, JR., 
vice president of operations of Oscar 
Mayer & Co., Madison, Wis. Hartung 
has been promoted from production 
superintendent to operations manager. 
Dearth will replace Hartung as pro- 
duction superintendent. He previously 
served the company as supervisor in 
the sausage department. 


The appointment of Larry HEr- 
MAN to national sales manager of 
shelf canned meats has been an- 
nounced by Huco SLorkin, president 


of Hygrade Food Products Corp,, De 
troit, Mich. Slotkin also announce 
that Wayne Rice has been tray. 
ferred to the office of N. B. Asupy 
vice president and general sales map, 
ager, to assist Ashby in the ovenj 
development of trade relations an 


general line sales for the company, 


TRAILMARKS 


Davin J. Lavin, assistant sales and 
advertising manager of The Sugardale 
Provision Company, Canton, 0., ha 
been elected to the board of director 
of The Canton Red Cross. Lavin re. 
cently served as president of the Can. 


ton Advertising Club. 


SAMPSON VALLEY has received an 
award for 40 year’s service with the 
Department of Agriculture’s meat in- 
spection service in Seattle. The award 


was presented by Dr. R. E. Priucrap 


inspector in charge, in a ceremony 
held at Seattle Packing Co., subsidi- 


ary of The Cudahy Packing Co, 


Epp1i£E WILLIAMS, president of 


Williams Meat Co., Kansas City, Kan, 
was awarded a plaque by the Heatt 
of American Meat Dealers Association, 
Inc., at a meeting of the association. 
The presentation was made by Ray 





————— 


’ 


BEAGLE, association attorney, at the t 


Hotel Muehlebach. Williams is retir- 
ing as president of the association, 
but will continue as a director. 


Four employes of Plankinton Pack: 
ing Co., an affiliated firm of Swift & 
Company, Milwaukee, Wis., have te 
tired on pension. ALBERT ANDERSO\ 





Sk 





and ELM_Er Krauss have retired a | 





EXCITEMENT AND ACTION, as shown in the picture on the left, 
were the general conditions on opening day for loose lard futures 
trading at the Chicago Board of Trade. Photo on the right 
shows people who took an active part in the proceedings on that 
day. Shown in the back row (from left to right) are Harold 
Wann, Wesson Oil & Snowdrift Sales Co.; O. A. Kersten, Wilson 
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& Co., Inc.; Norman Bruce, Durkee Famous Foods, and S. A. M 
ray, Merrill Lynch, Pierce, Fenner & Smith. In the front row | 
left to right) are Patrick Reilly, Patrick Cudahy, Inc.; Burch Row 
Proctor & Gamble; Chester Krepski, Oscar Mayer & ©@ 
A. S. Tisinai, by-products editor of The National Provisioner, ™ 
motion in the commodity pit can be seen in the background. 


“# 
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The Three Glen Riddle Pittocks 
Represent forty-four years 


of pleasant expeller experience 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 
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¥ Greater efficienc 
on kill floor , 









* Cleaner, smoother 
hides 







*M. 
ore fat on The Jarvis Dehider is a pre- 








carcass Peet 
Ff cision power tool — rugged 
aN operator ...Safe...easy to operate. 





Oscillating blades remove 
hides without scoring to give you un- 
blemished hides which command top 
quality prices. All fat is left on the 
carcass, resulting in more meat, less 
unprofitable scrap. 























Investigate the savings 
offered by the Jarvis 
Dehider. Available in 
either electric or pneu- 
matic models. 















S.A. 
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; Burch fi N Write today for Catalog | 
 & Con @ CORPORATIO giving complete data on gy 
visioner, MIDDLETOWN, CONNECTICUT the Jarvis Dehider. 

kground. 

eR 27, 1% 


NATIONAL PROVISIONER, SEPTEMBER 27, 1958 





Seeing is Believing! 


Be sure to see the New 1959 


ARO-MATIC 
MOLDING AND 
PACKAGING 
MACHINE 


Foster ... more versaile . .. greatly im- 
proved ... more economical to own and 
operate. 


Ncw you can make round, square or ob- 
Icng Patties (new multiple molds) from “4 
inch to 1% inches thick, up to 4% inches 
in diameter. Also stock molds for Sausage 
Links, Patties, Choplets, Meat Balls, and 
molds for Fish Sticks and Patties. 


Mail the coupon today for complete infor- 
mation. You'll be glad you did! 


BASIC FOOD MATERIALS, INC. 
853 State Street ° Vermilion, Ohio 


(CD Send us the factful Brochure that describes 
the New 1959 ARO-MATIC—for economical 
production and packaging of Meat Specialties. 


() Have your Salesman call. 





FIRM NAME 

BUYER Ze eS let. 
ADDRESS 

GOFF 22 == STATE eka 6 
BASIC FOOD MATERIALS, 


INC. 
853 State Street ¢ Vermilion, Ohio 
All Phones: Vermilion, WOodward 7-3121 









| Good Seasoning is Batic 
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Sandvik Steel Belts 

Prove Advantageous for 

Conveying Meat Through 
Blast Freezer Tunnel 


A solid, stainless steel, Sandvik conveyor 
belt is operating successfully in the con- 
tinuous blast freezing process used by the 
packer of a prominent brand of frozen 
meats. 

The belt conveys package-sized portions 
of meat through a freezing tunnel. En 
route, blasts of successively colder air are 
blown on the meat for rapid continuous 
freezing. At the completion of the passage 
through the tunnel, the meat is completely 
frozen and attached by freezing to the 
steel belt. 

















Schematic drawing illustrates how Sandvik Steel 
Belt is used in blast freezing process. 


STEEL BELT ADVANTAGES 
The Sandvik Steel Belt provides two im- 


portant advantages for this blast freezing 
operation. 

1. The thermal conductivity of the cold 
steel surface of the belt speeds freez- 
ing of the meat which is placed in 
direct contact with it. 

2. Frozen meat can readily be removed 
from the steel belt. The ice bond be- 
tween the meat and the steel can be 
broken by mechanical force without 
damaging the belt or contaminating 
the meat with foreign particles. 

For further information on Sandvik steel 

belt conveyors for blast freezing and other 
meat handling operations, contact Sandvik 
at either 1702 Nevins Rd., Fair Lawn, New 
Jersey—230 North Michigan Ave., Chi- 
cago 1, Illinois—or 3338 South Malt Ave., 
Los Angeles 22, Calif. 





| New Bulletin Avail- 
. | able On Sandvik Tru- 
| Track* Steel Belt 
Conveyors. Describes 
and illustrates Sand- 
* vik Tru-Track con- 
veyor design which 
employs V-ropes 
| bonded to the under- 
* side of the steel belts 
and uses V-rope sheaves as pulleys. 
Bulletin explains how this maintains posi- 
tive tracking alignment at all times. 
Shows Tru-Track work table installation 
in the meat industry. 

*Patent Pending 








the plant protection service after 34 
and 25 years of service, respectively. 
Louis WojtTeckt has retired from the 
smoked meats department after serv- 
ing for 32 years, and REINHOLD RED- 
LICH has retired from the beef boning 
department after 22 vears of service. 


Leon P. ULLENSvANG, graduate 
student in the department of mar- 
keting of Northwestern University, 
will speak at the annual meeting of 
the National Association of Hotel and 
Restaurant Meat Purveyors. The sub- 
ject of his talk will be “The Hotel- 
Restaurant Meat Purveyor: Today 





J. MILLER L. ULLENSVANG 


and Tomorrow.” JosEPpH B, MILLER, 
executive vice president of Victory 
Provision Co., Dayton, O., will be 
another of the speakers at the meet- 
ing. His talk will be part of a panel 
concerning the sales picture. Miller 
will discuss the retraining of old time 
salesmen in the art of merchandising 
meat products for restaurant, institu- 
tion and hotel use in the light of 
increasing competition from the pack- 
ers and local supermarkets. 


DEATHS 


J. Ciirrorp SHaw, 43, sales repre- 
sentative for John Morrell & Co., Ot- 
tumwa, Ia., died recently. 


E. Prerson Hopcens, 60, retired 
superintendent of the Greenville, 








Yue Ue 

SET TO MOVE into their new beef slaugh- 
tering plant are (from left to right) Bert 
Charles, superintendent, Ed Vogt, cattle 
buyer, Bob Schooler, president, and Glen 
Smith, comptroller of Lone Star Packing 
Co., Houston, Tex. Lone Star's new plant 
is said to be the first Houston packinghouse 
built to federal specifications since 1905. 
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See us at AMI 
in Room 841 


ATLAS CASING 
CORP. 


58-23 203rd St. 
BAYSIDE 64, N.Y. 
Phone EVergreen 3-6042 


* 


Specialists in Precision 


Grading 
SHEEP—-BEEF—HOG 
CASINGS 


* 


ALSO: Exclusive American Representa- 
tives for the following German concerns: 


EDMUND MIENER, STUTTGART 
FLEISCHEREIMASCHINEN UND 
GERAETE—GMBH, REUTLINGEN 
MEISSNER & CO., WALLAU 
WILH. GAIL'SHE TONWERKE, KG; 
GIESSEN-LAHN 
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The firm currently occupies rented coolers. 


FORT 
DODGE 
PACKING 
CO., INC. 
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CARLOAD SHIPPERS OF 
CARCASS DRESSED BEEF 
VARIETY MEATS 
AND BONELESS BEEF 
FROM THE HEART 
OF THE CORN BELT 


FORT DODGE, IA. 
PHONE 4-017! 
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$. C., branch of Swift & Company, 
died recently. Hodgens had been 
connected with Swift for 40 years 
and had retired from his position as 
branch superintendent just one month 
before his death. 

Hans KnupPEL, 72, retired employe 
of the Oklahoma City, Okla., plant 
of Wilson & Co., Inc., died recently. 
Knuppel had served Wilson for 32 
years before retiring seven years ago. 
Everetr S. MAKINSTER, 50, died 
recently of a heart attack. Makinster, 
who was employed with The Rath 
Packing Co., Waterloo, Ia., since 
1933, was the company’s eastern di- 
vision sales manager. 

Tuomas F. ENGLIsH, sr. died re- 
cently at the age of 70. English has 
been associated with Armour and 
Company for 45 years. 

STANTON C. RosE, a partner in 
Dreyfus Meat Co., Inc., Chicago, died 
at the age of 57. Rose had been in 
the wholesale restaurant supply busi- 
ness for 40 years. 


Boaz (Pat) Morcan, 36, died re- 
cently of a heart attack. Morgan was 
an employe of The Ohio Provision 
Co., Cleveland. 


Neat L, Hurr, 47, head of the law 
department in the New York office 
of Swift & Company, died recently. 
Huff had been employed with Swift 
for the past 16 years. ; 


Hospitality Headquarters 
For Meat Industry Suppliers 


Meat Industry Suppliers, Inc., will 
maintain hospitality headquarters in 
2134W, the Mexican suite, at the 
Palmer House in Chicago during the 
American Meat Institute convention, 
September 26 to 30. 








BEING INTRODUCED by John Minnoch 
(left), executive secretary of National Hide 
Association, is Archie Sloan, regional vice 
President of Texas Independent Meat Pack- 
ets Association and partner in Texas Meat 
Packers, Inc. Sloan addressed the south- 
western regional convention of National 











Hide Association in Fort Worth, pledging 
the support of TEX-IMPA in cooperation 
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© Sie 
SOME LIKE*IT-MILD 
SOME LIKE IT HOT & SAGEY 


ee a ae ok 
Grinders & blenders of NATURAL SPICES, OLD MILWAUKEE & TREASURE ISLAND soluble seasonings, sodium caseinate 
1820 SOUTH FIRST STREET, MILWAUKEE 4, WISCONSIN — * ORCHARD 1-0242 











Cut Ingredient Costs 
without Sacrificing Looks, 
Taste or Food Value 


SHEFTENE 


SODIUM CASEINATE 


SHEFTENE Sodium Caseinate—the all protein binder— 
lets you make top-grade frankfurters, bologna, meat 
loaves with less high-priced bull meat. SHEFTENE has 5 
times the protein property of bull meat. 


SHEFTENE Sodium Caseinate allows much more ice to be 
used . . . aids fat emulsification, eliminates jelly pockets. 
SHEFTENE retards shrinkage and shriveling . . . helps easy 
peeling of artificial casings, lowers peeling rejects. 


SHEFTENE Sodium Caseinate assures you a uniform, 
smooth-textured product that scores high in flavor, 
appearance, customer-appeal and profitability. 


Samples and technical data available. Write Dept. NP-958 


HEFFIELD CHEMICAL 
Norwich, N. Y. 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


Western U.S. distribution through 
BRAUN-KNECHT-HEIMANN CO. 
and Affiliates — San Francisco 








with groups for the good of the industry. 
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Mark carcasses faster! Get FREE samples of-— 


HOT-CARCASS LABELS 


We'll send you enough free samples of Tensalex Hot-Carcass labels 

for one day's kill. Test these amazing labels that slap on... stick 

tight . . . pull off clean as a whistle for inspection. Made of strong, 
latex-impregnated paper, they come in gangs of 4. 

(] Send me enough free samples for one day's kill, Our 

average day’s kill is. 

[] Send me information about other tags & labels. 





Name 





Firm Title 


Address 
City 


The V/ESTLOETA ag Company, 344 §$. Patterson Bivd., Dayton 1, Ohio 


See our complete line of tags in the 1958 ‘Purchasing Guide,’’ Section K. 








State 











You are cordially invited to visit 
our Hospitality Headquarters 


PALMER HOUSE—Room 858 
at the 
AMI Convention, Sept. 26-30 


For the Best in 
Spices, Seasonings and Cures 





VAN LOAN & Importers 
Cc ©] M PA AG Y j wi C Manufacturers 
? e i 
176 Franklin St. New York 13, N. Y. Grinders 
Phone WAlker 5-6240 Since 1897 






































BLACK HAWK 


HE L 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA Mian 
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NHA President Has Word On 
Cleanliness In Hide Curing 


One of the most important aspects 
in green-salted hides is the use of 
clean salt in the curing process, de- 
clared Alan S. Hodges, the _presi- 
dent of the National Hide Association, 
in a_ special message to packers 
published in an NHA bulletin. Hodge; 
added that for many years the trade 
has tried to impress upon packers and 
dealers that the practice of using old 
salt over and over again only detracts 
from the appearance and thus from 
the value of hides. 

“When hides arrive at a tannery, 
the tanner is very likely to overlook 
minor imperfections in takeoff, if the 
hides are clean and bright. If the 
hides are dirty, immediately the tan- 
ner feels that these hides have not 
been taken care of properly, and con- 
sequently he will not go out of his 
way to purchase the next lot of hides 
from this supplier,” Hodges stated. 

Hodges indicated that the same is 
true in the case of dirty brine-cured 
hides, the common objection to which 
can be much overcome by the use 
of a clean brine solution. 

There is another aspect in the 
problem of cleanliness in and around 
hide cellars and on the killing floor- 
insect life. Insects, says Hodges, not 
only eat and destroy hides, when 
allowed to enter, but can infest entire 
buildings where hides are stored and 
processed. He suggested spraying 
interiors at regular intervals. 


Inspect Over 2,000,000 Lbs. 
Beef At S.F. Port Sept. 1-15 


A total of 2,264,327 Ibs. of beef 
was inspected by the USDA-ARS 
Meat Inspection Division, when of 
fered for importation during the pe- 
riod of September 1-15, 1958, accord- 
ing to the California federal-state 
Market News Service. 

Included were: boneless beef—Aus- 
tralia, 22,980 Ibs.; Mexico, 73,750 
Ibs.; New Zealand, 1,793,880 lbs; 
Carcass beef—New Zealand, 147,986 
Ibs.; and beef cuts—New Zealand, 
225,748 Ibs. 

A total of 69,017 Ibs. of boneless 
veal was offered from New Zealand. 

Offered in San Francisco were 8; 


983 Ibs. of lamb, including: Carcass §), 


lamb from New Zealand, 2,076 |bs.; 
lamb cuts—6,907 Ibs. from New Zee 
land. 

A total of 181,684 Ibs. of pork from 
Canada was offered and 35,995 bbs 
of cured meats, also from Canada. 

In Los Angeles, 54,000 Ibs. of bone- 
less beef and 3,000 lbs. of beef cuts 
were offered from Mexico. 
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ALL MEAT... output, exports, imports, stocks 








appear below as follows: 


BEEF 
Ended Number Production 
_ M's Mil. Ibs. 
Sept. 20, 1958 362 203.1 
Sept. 13, 1958 385 216.4 
Sept. 21, 1957 392 213.6 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Sept. 20, 1958 105 12.8 
Sept. 13, 1958 110 13.6 
Sept. 21, 1957 152 18.9 





| Week's Meat Output Down; Below 1957 


Meat production eased up last week following the sharp rise in 
slaughter which accompanied the first post-holiday week of operations. 
Volume of output fell 4 per cent to 384,000,000 lbs. from 401,000,000 
Ibs. week before, and was also 6 per cent smaller than the 408,000,000 
Ibs. produced in the same week last vear. All slaughter except that of 
hogs was down for the week. Cattle kill numbered 23,000 head smaller 
than the previous week, and 30,000 head smaller than last year. Hog 
kill edged upward from the previous week, but numbered about 75,000 
head below last year. Estimated slaughter and meat production by classes 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,240 157.0 
1,238 158.8 
1,315 163.4 
LAMB AND TOTAL 
MUTTON EAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
235 10.6 384 
262 11.8 401 
271 12.2 408 








kidneys are now moving into West 
Germany in satisfactory volume under 
the new import authorization of July 
lb, the Foreign Agricultural Service 
has revealed. Importers agree that 
the quality of the product has im- 
proved substantially the past year, 
and is now excellent. 

Only a few small shipments of 
lvers have recently been rejected by 
iispection officials in Hamburg, be- 
cuse the glands were not attached 
othe organs. U. S. prices continue 
‘omparatively high. 

West Germany is expected to con- 
tue as a good market for U. S. 
Variety meats. The peak in German 
hog production, which resulted in 
svernment restriction of imports, and 
caused many internal price problems, 
a8 apparently passed. Lower pork 
Production is forecast for the fall of 
1958 and for 1959. 

Denmark has a good market for 
Variety meats in the United Kingdom. 
tozen U. S. pork kidneys face prac- 
tically no foreign competition in Ger- 








7, 1958 


Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
Sept. 20, 1958 ..... 1,010 56! 274 127 
Sept. 13, 1958 1.012 562 227 128 
Sept. 21, 1957 983 545 219 124 
SHEEP AND LARD PROD. 
Week Ended , LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Sept. 20, 1958 220 122 5 45 42.1 
Sept. 13, 1958 223 124 5 45 42.0 
Sept. 21, 1957 224 124 93 45 13.3 38.3 
See Gain In U.S. Exports of many as Denmark and the Nether- 
J lands are able to deliver only very 
Variety Meats to W. Germany small amounts. U. S. production of 
United States frozen hog livers and pork variety meats is expected to 


increase in 1958. 

West Germany imported 12,945 
metric tons of fresh and frozen vari- 
ety meats from all countries during 
January-May 1958 compared with 
13,194 tons a vear earlier. The U. S. 
supplied 52 per cent of German im- 
port requirements in January-May 
1957, but only 44 per cent of its 
needs in January-May 1958. 

The Ministry of Agriculture has 
announced that West Germany is ob- 
ligated to import 49,600 metric tons 
of live hogs, 110,000 tons of cattle, 
17,000 tons of fatback and 34,400 
metric tons of variety meats in the 
current fiscal year. 


OMAHA, DENVER MEATS 


(Carlots, ewt.) 











Omaha, Sept. 23, 1958 
Choice steer care., 5/700 Ibs. ..... $41.75 
Choice steer care., 7/800 Ibs. ..... 41.25 
Choice steer care., 8/900 Ibs. ..... 40.25 
Choice heifer care., 4/650 Ibs. .... 40.25@40.50 
Denver, Sept. 23, 1958 
Choice steer care., 5/700 Ibs. ..... $41.00@41.50 
Choice steer carc., 800 Ibs. ae 40.50@41.00 
Choice steer care., 8/900 Ibs. 39.50@ 40.00 


6/800 Ibs. ... 
5/700 Ibs. 


Good steer care., 
Choice heifer care., 


39.50@ 40.50 
41.50 






THE NATIONAL PROVISIONER, SEPTEMBER 27, 1958 


MEAT PRODUCTS EXPORTS 


While imports of meats into the 
United States in July approached rec- 
ord proportions, exports of meats were 
small in comparison. However, total 
exports of meats and meat products 
at about 143,400,000 Ibs. from the 
U. S. were nearly double our imports, 
which consisted strictly of red meat. 
The bulk of U. S. meat products ex- 
ports consisted of about 129,400,000 
Ibs. of animal fats. 

Exports of beef and pork livers at 
3,588,520 lbs. comprised the largest 
single meat export group in July. 

U. S. exports of lard in July totaled 
34,285,353 Ibs. compared with 34,- 
706,546 Ibs. last year. Exports of in- 
edible tallow at 92,049,895 Ibs. were 
down considerably from 116,987,091 
Ibs. in July 1957. 

U. S. meat products exports by 
items are listed below as follows: 


July July 
Commodity 1958 1957 
EXPORTS (Domestic) Pounds Pounds 


seef and veal: 
Fresh or frozen 
(except canned) 
Pickled or cured 


379,533 682,565 


(except canned) ....... 762,717 678,012 
Pork: 
Fresh or frozen 
(except canned) ....... 538,824 567,488 


Hams and shoulders, 
cured or cooked 
BOGOR v.60 cc we Vater ee ot 
Pork, pickled, salted or 
otherwise cured ....... 
Sausage, bologna & frank- 
furters (except canned). 
Meat and meat products 
(except canned) ........ 
Beef and pork livers, 


1,416,895 1,611,352 
1,643 665 118,079 


614,065 2,219,460 
166,678 235,239 


18,537 7,793,983 


fresh or frozen ......... 3,588,520 1 
Beef tongues, fresh or 

he EN ER Ce Or 2,431,136 1 
Variety meats (except 

CRAMMER Sd cccicieats caus 1,157,920 1 
Meat specialties, frozen.. 319,734 a 
Canned meats: 

Beef and. vea). ...ceds< 99,889 276,236 
Sausage, bologna and 

frankfUrters— .ccsvceevs 130,052 245,143 
Hams and shoulders .... 34,084 61,611 
PORE, CORNCE << x. s.cnmcade oo 298,559 457,879 
Meat and met products. 434,495 535,594 


Lamb and mutton 
(except canned) ........ 
Lard (includes rendered 


56,603 376,858 






pork fat) ..............84,285,853 34,706,546 
Shortenings, animal fat 

(excl. lard) E 27,600 88,300 
Tallow, edible ... 2 397,262 
Tallow, inedible ... > 116,987,091 
Inedible animal oils . 125,461 


Inedible animal greas 


US eer 2,770,837 2,620,261 


1Not reported separately prior to January 
1958. Compiled from official records, Bureau of 
the Census. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Sept. 20, 1958 was 16.5, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 16.2 ratio for the preceding 
week and 14.7 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at 
$1.254, $1.262 and $1.285 per bu. 
during the three periods, respectively. 
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PROCESSED MEATS 





SUPPLIES 





Oregon Meat Board Proposes 
Inspection Law Revisions 


Several changes in the state meat 
inspection law were proposed at a re- 
cent meeting of representatives of the 
Oregon Livestock and Meat Marketing 
Board and state department of agri- 
culture officials. 

Board members recommended that 
all mobile slaughter plants be brought 
under a $50 license fee. Another pro- 
posed change would require all locker 
plants and retail markets receiving 
uninspected meat to identify meats in 
cooler as for sale or not for sale, by 
the means of a special stamp. This 
would prevent meats received from 
farmers for cutting and wrapping 
from entering market channels from 
locker plants. 

In a third request, the group asked 
that the meat inspection law be 
changed to require plants working 
overtime from their scheduled slaugh- 
ter period to pay the full costs of 
the overtime put in by workers. 

Dr. R. C, Sexauer, field supervisor 
for the meat inspection program pre- 
sented a resume of the present Oregon 
program, in which 98 men are now 
working. Five plants have discontin- 
ued operations since meat inspection 
started, but only two as result of the 
program, he said. 

The state has not closed any plants 
for failure to comply with the con- 
struction and sanitation requirements 
of the meat inspection law. At least 
40 of the 89 plants under state meat 
inspection have been required to 


make major construction changes and 
ten of them are still in the process. 
Slaughter at the state inspected plants 
is now running about 20,000 animals 
a month, Dr. Sexauer said. 


U.S. Feed Grain Production 
Sets New Records This Year 


Production of grains, which go into 
production of meat, are at high levels 
again this year, with crops of some 
species setting all-time records. The 
vear's com crop was estimated at 
about 3,487,000,000 bu., the second 
largest on record and about 11 per 
cent above average. The wheat crop 


estimated at 1,421,000,000 bu. hit a 
new record and was 27 per cent 


above average. 

The 1958 oat crop of about 1,345,- 
000,000 bu. was about 4 per cent 
above average. The year’s soybean 
harvest of about 536,000,000 bu. 
established a new record, and was 
about 81 per cent above average. Out- 
put of other grains and crops was 
also above average. 


AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 80,- 
600,000 Ibs. on September 13. This 
volume was 9 per cent below the 
88,600,000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 28,900,000 Ibs. were down 39 
per cent from 47,600,000 Ibs. in stock 
about a year earlier. 

The accompanying table shows 





stocks as percentages of holding two 
weeks before and a year earlier. 


Sept. 18 Stocks as 
percentages of 
inventories on 


Aug. 30 Sept. 14 
1958 1957 
HAMS: 
pes, BPG. civurccsieas 114 2 
Frozen for cure, S.P.-D.C. ... 81 6 
OCR WOME  ivdcs Kec cnsvouse 96 4 
PICNICS: 
res BPG. oo vccccanntes 92 88 
Frozen for cure, 8.P.-D.C. ... 52 69 
OUR POU aiais baad 0 Seale 74 81 
BELLIES: 
CE IE. ins se civses bas wees 91 304 
Frozen for cure, D.8. ........ 100 100 
SS 2S 8 Pee eer rere 94 81 
Frozen for cure, S8.P.-D.C. 53 8 
OTHER CURED MEATS: 
Cured and in cure ........0. 99 102 
Frozen for cure ..........6% 76 66 
ORME ROE oi 6i06 dare en can awe 93 91 
FAT BACKS: 
GREE TS: Se ekecestsoureube 84 91 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total .. 80 108 
TOT. ALL PORK MEATS . 84 91 
LARD. & B.PB.. occvececesscse 91 61 


AUG. KILL BY REGIONS 


United States federally inspected 
slaughter by regions in Aug. 1958, 


with totals compared in 000’s: 





Sheep & 
Region Cattle Calves Hogs Lambs 
NB. ee. GORD occ ce 115 84 4438 «178 
8. Atl. states ...... 38 43 216. - én 
N.C. states—East.... 303 124 1,115 96 
N.C. states—N.W.... 457 46 1,746 2% 
N.C. states—S.W.... 133 14 415 46 
S. Central states.... 158 86 332 7] 
Mountain states 98 3 78 «(159 
Pacifie states 178 26 171~=s ‘il 
Totals, Aug. 58. .1,479 424 4,515 9%0 
Totals, July 1958. -1,561 435 4,326 1,013 
Totals, Aug. 1957. .1,726 615 4,418 1,111 
Other animals slaughtered under "federal in- 
spection: Aug. 1958—horses, 7,616; and goats, 
44,241. Aug. 1957—horses, 11/974: and goats, 
19,835. 


Data furnished by Agricultural Research Serv: 


ice. 







































DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bach) 
. cen . Sow, 3 ph: cut: ..is eau 62@61 
ej sgaenes, bulk, w ac coe en ) (lel., Ib.) Whole Ground (.e.1. prices quoted to manu- Senuet St'fe pe au : 
SE, TORE hives ce csces 2 @ rs sage oc b 
Pork daus.. 2.¢., i-th. pk.64 @G0 Caraway seed ...... 19% 24% fecturers Of ‘gausage) Large prime, 34 in. ... 2 
Franks, s.c., 1-lb. pk...65 @75 Cominos seed ...... a8 59 seef rounds: (Per set) Med. prime, 34 in. ar 
Franks, skinless ag ag seed a Clear, 2 mm, .....1.15@1.25 = er cgrrreenesses 108: 
‘ ackage ........53 @ad5 BOCY sere ceceeces Clear, 35/38 mm, .....b.05@1.20 Middles, cap off ........-- 0 
pikenia” bien chalk) 53K @ 37 yellow Amer 17 - Clear, 35/40 mio: ae 5@1.05 Hog ekips ....cccoscccves sao 
Bologna’ art. cas., bulk.46 @48 oe ee RE oe ee 44 m0 Clear, 38/40 mm: "1.05@1.20 Hog runners, green ...... 19@2 
r » slice oriander, Cle 40/44 Pi Sei scere 1.30@1.50 
ee. nS A. peta gs Morocco, No. 1... 20 24 Clear’ Gi/uia. Pa * Ree oe Sheep casings: (Per hank) 
Smoked liver, h.b., bulk.54 @59 tg French 90 60 Not clear, 40 mm./dn. T5@ 85 26/28 mm. 
Smoked liver, a.c., bulk.42 @49 Sage, Dalmatian, ee Not clear, 40 mm./up 8@ 95 24/26 mm. 
Polish saus., smoked ...64 @73 NO. Lose eee eee 56 64 : 2 22/24 mm, 
New Eng. lunch spec. ..67 @75 seef weasands: (Each) 20/22 mm, .. 
New Eng. lunch spec. No. 1, O4-ie. fem ...... 14@ 17 18/20 mm, 
sliced, 6-7 oz. doz. ..4.00@4.92 SPICES se ee. 10@ 15 16/18 mm. 
Olive loaf, bulk ........ 49% @57T%, " . ae 
O.L., sliced 6-7 0z., doz. .3.27@3.84 (Basis Chicago, original barrels, oo yo nage — Pa pad 
Blood, tongue, h.b. " 69 bags, bales) Ex. wide, 2% in./up. 0@3.7 
Blood, sem tay ae. 4 514 @ 463 4 Whole Ground Spec.; Ses camae: -- See CURING MATERIALS 
Pepper loaf, bulk \ § ‘ : as Spec, med. 1%. 2% in. ae 60@1.75 vi 
a sliced 6-7 0z.. doz. 3.33@4.°0 Alsolce, priae skiers 86 96 Narrow, 1% in./dn, 1,20@1.35 ~ Ses ao sin 
ain A aline 5 nS Resifted = ........ 99 1.01 +» del. .0.b. ae 
— sad gcc ntard loaf. .46% @55 Chili, aT Nee Pe 48 Beef bung caps: (Each) Pure refined gran. @ 
” oe ° ‘ili y 2 ‘le: a 7 BGR GOGR |. ccs cee 5.65 
6-7 ox. dozen 3.12@3.60 Chili, powder ...... i 48 Clear, 5 in. MD ess ue 33@ 38 nitrate o . 
ie BOM ween eee Oe <Q, Cloves, Zanzibar 64 69 Clear, 4%4-5 inch ..... 27@ 31 = —" powdered nitrate 865 
Ginger, Jam., unbl.. 8 64 Clear, 4- 4% Sr 18@ 20 , OF SOUR .2.--ereceressrecs ” 
DRY SAUSAGE Mace, fancy Banda.3.50 4.00 Clear, 314-4 inch ..... 12@ 15 Salt, paper sacked, f.0.b. 90.50 
(lel, Ib.) a — ‘ 3.50 Not clear, 4% inch/up 17@ 20 on ee fe ton... 
Seen . . Bast 2 Loe -Ib. 
east ch. hog bungs. .1.06@1.08 arastara yom fancy ter Beef bladders, salted: (Each) bags, f.o.b. whse, Chgo... 28. 
ee, stance emcees Seth a “4 Natta. ‘ 26 7% inch/up, inflated... 19 Sugar: a ae a3 
Rentaar eee S70 cate zint es a West Indies nutmeg. .. 2.60 6%-7% inch, inflated... 15 Raw, 96 basis, f.o.b, N.Y ' 
Salami 3 alae 98@1.00 Paprika, Amer, No. 1 48 5%-6% inch, inflated... 13@ 14 Refined ope sag Mogg ag 
> i ies 9s ; os “eden 2 ‘ pe ho.) os. cuts , 
Salami, Genoa style .09@1.11 Paprika, Spanish 10 Pork casings: (Per hank) pees : i aa 100- 
Salami, cooked AB@ID Cayenne pepper ..... 62 my pede abies Dla! 
“ : ed ....... 58@55 4 20) mm. /@Own «5.5.2.0. 4.70@4.80 lb. bags, f.o.b. Reserve. 
Pepperoni ............... 92@94 Pepper: Do et ee ee 4.50@4.60 Ea., 1e08 2%) .i'.0 00008 8.0 
ye wel SA es -00@1.02 Red. No. 1 ...... os 5d 32/35 mm, Dextrose, regular: 
—— ER ee ee 90@92 bere 51 6 ee ee 3.25@3. 50 Cerelose, (carlots., cwt.) 146 
ee eer ers 65@67 ee PED ee 38 42 Ns a Rarer 3.10@3.20 Ex-warehouse, Chicago .....- 761 
64 
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WHOLESA 
CAI 


Commercia 
(anner-cut 


PRIMA 


iets, al 
ed 


Trimm 

50/70 Ib 
Square chi 
70/90 Ib: 
Arm chuck 
Ribs 25/3% 
Briskets 
Navels, Ni 
Planks, ro 


Choice: 

Hindqtrs., 
Foreqtrs., 
Rounds, 7( 
Trimmed 1 
Ibs, (Iel) 
Square chu 
70/90 Ib 
Arm chucl 
Ribs, 25/3 
Briskets ( 
Navels, N: 
Flanks, rov 


19@1.25 | 


BEEF 
Insides, 12/u 
Outsides, 8/1 
Kmekles, 71 


 eeeeecemanemes 


PACIF 


FRESH BEF 
STEER: 
Choice: 
500-600 11 
600-700 It 
Good: 
500-600 It 
600-700 It 
Standard: 
350-600 It 
(OW: 
Standard, 
Commereia 
Utility, all 
Canner-cut 
Ball, util, 


PRESH CA 
Choice: 
200 Ibs. 
Good: 

200 Ibs. 
LAMB (Car 
ime: 
45-55 Ibs, 
55-65 Ibs, 

Choice: 

45-55 Ibs, 
55-65 Ibs, 
Good, all \ 


MUTTON ( 
Choice, 79 
Good, 70 11 





WE NATIO 








_BEEF-VEAL- LAMB... Chicago and outside 





























Pit CHICAGO 
Sept. 23, 1958 
‘: WHOLESALE FRESH MEATS BEEF PRODUCTS 
: 
' og CARCASS BEEF (Frozen, carlots, lb.) 
pat lowes, gen. range: (carlots wm.)  ongues, No. 3, 00s. 39 
ept. 14 B prime, 700/800 ..... None quoted _— Hearts, ‘regular, 100’s.. 27%, 
1957 Choice, 500/600 ..... 42% @43 Livers, regular, 35/50's 251% 
(hoice, 600/700 .....424%2@43 Livers, selected, aes 31 
2 (hoice, 700/800 ..... ? 41%n Lips, scalded, 100's 18n 
8 good, 500/600 ......39%@40 Lips, unscalded, 100’s. 14% 
4 sd. 600/700 ...... 39% @40 Tripe, scalded, 100’s .. 8, 
BER vice cccccccecccs 391% Tripe, cooked, 100’s ... 10 
Commercial cow .... 36 pO ae ee ree 8% 
(anner-cutter cow ...37%4 @37% Lungs, 100’s .......... 8% 
: Udders, 100’s .......... y i 
81 PRIMAL BEEF CUTS FANCY MEATS 
Prime: - (Lb.) (lel prices, Ib.) 
Rounds, all wts. ....52 @a3 Beef tongue, corned .. 26% 
304 Trimmed loins, : Veal breads, 
100 50/70 Ibs, (lel) ...82 @90 Under IE OF, cic ccd 70 
81 Square chucks, : $2 OI os 6 cosa 85% 
8 70/90 Ibs, ......... 39 Calf tongues, 1 1Ib./dn. 20 
Arm chucks, 80/110..37 @37% Oxtails, fresh select ..20 @22 
Ribs 25/35 (lel) ....56 @d9 
102 ff Briskets (Icl) ...... 29 @29% BEEF SAUS. MATERIALS 
66 Navels, No. 1 ......18%@19 FRESH 
91 Flanks, rough No, 1.. 19% 
. Canner-cutter cow (Lb.) 
Choice : . meat, barrels ...... 50% 
91 Hindgtrs., 5/800 .... 51 Bull meat, boneless, 
Foreqtrs., 5/800 .... 35 PRUROUMS che ccacccitcreeatan 5214 @53 
Rounds, 70/90 Ibs. . 51 Beef trimmings, 
Trimmed loins, 50/70 = 75/85%, barrels ..... 40 @40% 
Me fel) ..ccscccee 7 @73 Beef trimmings, 
103 f square chucks, ; 85/90%, barrels ..... 47n 
91 See 39 Boneless chucks, 
Arm chucks, 80/110..37 @37% (OS ee oe 50% 
6 Ribs, 25/35 (lel) ...50 @53 Beef clieck meat. 
Briskets (Ie 4" ee 9 G@29% trimmed, barrels .... 351% 
Navels, No. 1 ...... 18%@19 Beef head meat, bbls... 33% 
is a rough me. Be 19% Veal trimmings 
less rre 5 Bl, 
Gad, (all wts.): boneless, barrels ....46 @46% 
ected ff ante .-.-.---------49 G50 VEAL—SKIN OFF 
1958,  Briskets ....22...55128 @29 (lel carcass prices cwt.) 
ae eocccccce 46 Prime, 06/120 ......... $50.00@52.00 
loins ...... coccceee O68 @ES Prime, 120/150 ...... 50.00@51.00 
Choice, 90/120 ....... 48.00@49 00 
oome leow A Choice, 120/150 ...... 48.00@49.00 
BULL TENDERL Good, 90/150 ........ 44.00@46.00 
173 T OINS Com’l, 90/190 ........ 40.09@41.00 
7) Fresh J/ C/C Grade’ Froz. C/L Utility, 90/199 ...... 36.00@38.00 
053 W@84 ... Cow, 3/dn....None qtd. Out GOVIES 6. Sec cnv 32.00@34.00 
4@09 ... Cow, 3/4 ...None qtd. 
- 1m 1.06 th 4/5 ..None qtd. CARCASS LAMB 
5 ..Cow, 5/up .None qtd. 0 50, — 
159 Bi mai on 2 ea (lel prices, ewt.) 
151 1.25 .. Bull, 5/up .Noneatd. prime, 30/45 ......-.. $49.00@53.00 
950 PTe; SOfG0 oe cics 49.00@53.00 
1,013 Prime, 55/65 ........ 48.0°52 00 
1111 BEEF HAM SETS Choice, 30/45 teaecewe 47.00@52.00 
eral in- Mwides, 12/up, Ib. ............ 61 Choice, 45/55 ........ 47.1. 02.0) 
1 goats, Outsides, DMT IN Gb ovine hs a7 Choice, 55/65 ........ 46.00@51.00 
| goats, Kmuekles, . Va Se eee 61 Good, all wts. ...... 44.00@498.00 
“= | PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
(Bach) BRESH BEEF (Carcass): Sept. 23 Sept. 24 Sept. 23 
-,62@0 B STEER: 
Choice: 
500-600 Ibs. .......... $44.00@45.00 $44.00@46.00 $46.00@47.00 
00-700 Ibs. .......... 42.00@44.00 42.00@44.00 45.00@46.00 
Good: 
500-600 Ibs. .......... 41.00@43.00 41.00@43.00 44.50@46.00 
600-700 Ibs. ......... - 39.00@41.00 40.00@42.00 43.50@45.00 
vr hank) Standard: 
vas. 4 000 Ibs. ..... s++++ 89,00@41.00 37.00@40.00 41.00@44.00 
75@6.0 § OW: 
ue Standard, all wts. .... None quoted 38.00@40.00 None quoted 
7003.3 Commercial, all wts. .. 37.50@39.00 37.00@38.00 39.00@41.00 
50@2.90 @ Utility, all wts. ....... 37.50@39.00 36.00@37.00 38.00@ 40.00 
(anner-cutter ......... 34.00@37.00 34.00@36.00 37.00@39.00 
Bull, util. & com’! ... 44.00@46.00 41.00@45.00 44.00@46.00 
\LS PRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
cwt. Choice: 
. $11.98 pres Ibs. down ....... 53.00@57.00 None quoted 47.00@51.00 
3004 : 
5.65 
Ee 5 200 Ibs. down ....... 51.00@55.00 52.00@54.00 44.00@49.00 
. 8.65 RLanR (Careass) : 
; 30.50 Prime: 
a eee 47.00@49.00 45.00@ 48.00 44.00@47.50 
. 28.50 é a Ibs. ............ 45.00@47.00 45.00@47.00 None quoted 
u ice: 
6.3! 5.ae 
oo MORE ierctcle', ok oeee 47.00@49.00 45.00@48.00 44.00@47.50 
8.8) ar ree rome - 45.00@47.00 45.00@47.00 None quoted 
So BL 44.00@48.00 41.00@46.00 40.00@44.00 
3m WITON (Ewe) : 
vice, 70 Ibs./down .. 20.00@22.00 None quoted 19.00@22.50 
“i Good, 70 ibs, /down .... 20.00@22.00 22.00@24.00 19.00@22.50 
1H 
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WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 


Steer: 


Prime, 
Prime, 
Choice, 
Choice, 


Good, 
Good, 


Hinds., 
Hinds. 
Hinds, 
Hinds. 
Hinds. 
Hinds. 


(Locally dressed, 

Prime steer: 
Hindgatrs., 
Hindgqtrs., 
Hindgatrs., 
Rounds, 
founds, 
flank off 


Short 
Short 


Flanks 
Ribs (7 bone cut) 
Arm chucks 
Briskets 
Plates 
Choice steer: 
Hindqtrs., 
Hindatrs., 
Hindqtrs.. 
Rounds, 
Rounds, 
flank 
Short loins, 
Short loins, 
Flanks 
Ribs (7 bone cut) 
Arm chucks 
Briskets 
Plates 











sececcec 5152 @56 
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1958 
FANCY MEATS 
(lel prices) 
Z (Lb.) 
Veal breads, 6/12 oz, ........ 90 
2 Ser reer ee 1.20 
Beef livers, selected .......... 38 
Ee ara te 25 
Oxtails, %-lb, frozen ......... 21 
LAMB 
(Carcass prices, ewt.) 
Local 
Prime, 45/dn, ........ $53.00@57.00 
Prime, 51.00@57.00 
Prime, 55/65 ........ 52.00@53.00 
Choice, 45/dn. ....... 51.00@55.00 
Choice, 45/55 49.00@54.00 
Choice, 55/65 ........ 49.00@53.00 
Gone, 46/0. cc cesses 49.00@52.00 
SO eT See 49.00@51.00 
Good, 55/65 ......... 48.00@51.00 
Non-local 
Prima, 40/06 6 .c6i ens 51.00@54.00 


Prime, 45/55 ........ 51.00@54.00 
Prime, 55/65 ........ 51.00@53.00 
Choice, 45/dn. ....... 50.0053 00 


Choice, 45/55 Fa din ait 48.50@53.00 








NEW YORK RECEIPTS 


Receipts reported 
Marketing 
Sept. 20, 


STEER AND HEIFER: 


Week 
Week 
cow: 
Week 
Week 
BULL: 
Week 
Week 
VEAL: 
Week 
Week 
LAMB: 
Week 
Week 


MUTTON: 
Week ended Sept. 2 


Week 


HOG AND PIG: 
Week ended Sept. 2 


Week 


BEEF CUTS: 
Week ended Sept. 2 
Week previous 

VEAL 4 
Week ended Sept. 2 


Week 


LAMB AND MUTTON: 
Week ended Sept. 2 


Week 


PORK CUTS: 
Week ended Sept. 


Week 


BEEF CURED: 
Week ended Sept, 2 
Week previous 

PORK CURED AND SMOKED: 
Week ended Sept. 2 
Week previous 


COUNTRY DRESSED MEAT 


VEAL: 
Week 
Week 

HOGS: 
Week 
Week 

— _: 

Week 
Week 


O°: 


Choice, 48.50@50.50 
Good, 4 47.00@49.00 
Good 48.00@50.00 
100d 48.00@50.00 
VEAL—SKIN OFF 
(Careass prices) Non-local 
Prine... SOF (eine 55.00@58.00 
Prime, 120/150 ...... 54.00@58.00 
Choice, 90/120 ....... 50.00@53.00 
Choice, 120/150 ...... 49.09@53.00 
Good, GOA o< cecesuive 47.00@48.00 
Géod. DOsige ...cecs 47.00@50.CO 
Stand., 50/90 ........ 44.00@ 45.00 
Stand., 90/150 ........ 43.00@ 44.00 
Calf, 209/dn., ch. .... 43.09@45.00 
Calf, 200/dn., gd. .... 43.00@44.00 
Calf, 200/dn., std. ... 40.00@42.00 
LOCAL SLAUGHTER 

CATTLE: Head 

Week ended Sept. 20 .. 10,300 

Week previous ........ 15,275 
CALVES: 

Week ended Sept. 20 .. 10,288 

Week previous ........ 11,316 
HOGS: 

Week ended Sept. 30 .. 52,985 

Week previous ........ 58,523 
SHEEP: 

Week ended Sept. 20 .. 32,972 

Week previous ........ 40,677 


PHILA. FRESH MEATS 
Sept. 23, 1958 
STEER CARCASS: (Western, ewt.) 


Choice, 5/700 ...... $46.00@47.50 
Choice, 7/800 ...... 45.75 @47.25 
Good, 5/800 ....... 42.75@45.00 


Hinds., ch., 120/170. 55.00@56.00 
Hinds., gd., 120/170. 51.00@54.00 


Rounds, choice .... 54.09@57.00 
Rounds, good ...... 52.00@54.00 


Full loin, choice ... 54.00@57.00 
Full loin, good .... 50.00@53.00 
Ribs, choice ...... 52.00@56.00 
Rihe; Me0@ occ cecds 47. POM5A2.00 
Arm chucks, ch. ... 39.00@42.00 
Arm chucks, gd. ... 38.00@40.00 
STEER CARCASS: (Local, ewt). 


Choice, 5/709 ...... 45.00@47.50 
Choice, 7/800 ...... 44.50@47.00 
Good, 5/800 ...... 42.00@ 45.00 


Hinds., ch., 120/170. 54.00@56.00 
Hinds., gd., 120/170. 48.00@54.00 


Rounds, choice .... 54.00@57.00 
Rounds, good ..... 52.00@54.09 
Full loin, choice ... 54.00@57.00 
Full loin, good .... 50.00@54.00 
ee eee 50.00@56.00 
i eee 46.010@5A2.00 


Arm chucks, ch. ... 40.00@42.00 
Arm chucks, gd. ... 39.00@40.00 
VEAL CARC., LB.: West. Local 


Prime, 90/150 .... n.q. 54@56 
Choice, 90/150 ...583@55 52@55 
Good, 50/90 ...... 48@50 47@49 
Good, 90/150 ..... 49@51 48@50 


LAMB CARC., LB.: West. Local 
Prime, 30/45 .... n.q. 58@56 
Prime, 45/55 .... nq. 52@55 
Choice, 30/45 ....51@52 58@55 
Choice, 45/55 ....50@51 52@55 
Choice, 55/65 ....4 n.q. 
Good, 30/45 ..... 48@50 49@53 
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PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Sept. 24, 1958) 


SKINNED HAMS 


F.F.A. or fresh Frozen 








Ae eee 

eee 12/14 43% 

Raa 14/16 43 

eee Oe 16/18 43 

Wee eee 43 

OB wince sees 43 

ECE 2 40 

NN th co cnk'a Ye. Serer re 381% 

37% @38 i 7. ee 387% 

ST ikkces Ore, SOIR. voce 37 

PICNICS 

F.F.A. or fresh Frozen 

; a. ee CAB csincessae wee 

WE. dsaeeese Meee Peery 27 

30@3014n i, See ree 30n 

30@320%n Og ee 30n 

380@30%n .. 12/14 ......... 30n 

30@30% .. 8/up, 2’s in. .... 30n 

FAT BACKS 

Frozen or fresh Cured 
ee. ‘xen ses i:  ivsna esos 11%n 

\ ae eS 11% 
AS Are | a: 

OS eae 12/14 ; 

a aan 14/16 

| eae 16/ 

BUR caealne © oe 18 

Aa 20 





n—nominal, b—bid, a 





BELLIES 

F.F.A. or fresh 

BOM awesads 6 

ee eee 

36@36% 

36@36% ... 

Re 

Wahine ses! 

| PON te 

G.A., froz., fresh 

eee 20 

WOR as caecas 25 

a : 

| eae 35 

- i nar 40 b 
Branding quality D.S. Bellies 
piaswasas 20/25 ....... +. 840 
AP eye FOFOO sevcicess Gan 


FRESH PORK CUTS 


Job Lot Car Lot 





52.... Loins, 12/dn. . 2@5244 

51.... Loins, 

46@47 Loins, 

42.... Loins, 

40@41 Butts, 

39.... Butts, 

Re Re ere 3874%on 

40@41 Ribs, 3/dn. ... 38144@39 

ee ee 31 

BPs xs ee PED. wos k kee Oe 
OTHER CELLAR CUTS 

Frozen or fresh Cured 

19% .... Square Jowls, boxed... n.a. 

17@17% Jowl Butts, loose....15% 

17%n... Jowl Butts, boxed... n.c. 





LARD FUTURES PRICES 


(Drum contract basis) 
NOTE: Add %e to all price quo- 
tations ending in 2 or 7. 
FRIDAY, SEPT. 19, 1958 


Open High Low Cloes 
Oct. 11.95 11.95 11.95 11.95» 


Nov, 11.60 11.65 11.60 = 11.62b 
Dee. 11.62 11.62 11.60 11.62 
Jan. 11.40 11.40 11.40 11.40a 


Sales: 880,000 Ibs. 

Open interest, at close Thurs., 
Sent. 18: Sept, 7. Oct. 125. Nov. 
117, Dec. 171, and Jan. 26 lots. 


MONDAY, SEPT. 22, 1958 


Oct. 12.05 12.12 12.05 12.05 
Nov. 11.75 11.75 11.70 = 11.70a 
Dec. 11.70 11.75 11.70 11.72a 


SOR... ns ee nae 11.45b 
Sales: 1,160,000 Ibs. 
Open interest, at close Fri., Sent. 
19: Sept. 7, Oct, 122. Nov. 116, 
Dec, 179, and Jan. 27 lots. 


TUESDAY, SEPT. 23, 1958 


Oct. 12.10 12.17 12.10 12.15 
Nov, 11.70 11.80 11.70 11.80a 
Dee, 11.72 11.80 11.72 11.80a 
Jan, 11.45 11.50 11.45 11.50 
Sales: 1,200,000 bls. 
Open interest, at close Mon., 


Sept. 22: Sept. 7. Oct. 112, Nov. 
118, Dec. 179, and Jan. 27 lots. 


WEDNESDAY, SEPT. 24, 1958 


Oct. 12.20 12.27 12.20 12.25 
Nov. 11.12 11.90 11.80 11.90 
Dec, 11.85 11.85 11.77 11.85a 


eee ae sea 11.52a 
Sales: 1,320,000 Ibs. 
Open interest at close Tues., 
Sept. 23: Oct. 112, Nov. 19, Dec. 
177, and Jan. 26 lots. 


THURSDAY, SEPT. 25, 1958 


Oct. 12.22 12.22 12.10 12.10 

Nov. 11.87 11.87 11.77 11.75b 
-85 

Dec. 11.80 11.80 11.72 11.72a 

Jan, 11.45 11.45 11.45 11.45a 


Sales: 1,000,000 Ibs. 

Open interest at close Wed., Sept. 
24: Oct. 108, Nov. 119, Dec. 171, 
and Jan. 26 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, SEPT. 19, 1958 


Open High Low Close 
Dec. 10.25 10.30 10.25 10.25b-40a 
Jan. . 10.15b-19a 


Mar. 10.10 10.19 10.10 10.15b-19a 
May oi 6 .... 10.15b-20a 
OE nae ac «eee 10.20b-20a 
Sales: 420,000 Ibs. 
Open interest at clese Thurs., 
Sept. 18: Dec. 16, Mar. 5, and July 
10 lots. 


MONDAY, SEPT. 22, 1958 





BO oss \e5s Sauer ..-- 10.32b-40a 
2OMs.. cays Siacape ---. 10.10b-25a 
Mar. 10.20 10.20 10.18 10.12h-20a 
jo a oe siete «-e. 10.15b-20a 
, i: ae .-+- 10.20b-30a 


Sales: 60,000 Ibs. 

Open interest at close Fri., Sept. 
19: Dec. 19, Mar. 7, and July 10 
lots. 


TUESDAY, SEPT. 23, 1958 
Dee, 10.42 10.51 10.42 10.42b-50a 
Jan. 10.35 10.35 10.26 10.28b 
Mar. 10.30 10.33 10.26 10.25b-35: 
ae rn -.-. 10.25b-40a 
i dias ..+. 10.33b-45a 

Sales: 1,020,000 Ibs. 

Open interest at close Mon., Sept. 
co Dec. 19, Mar. 8, and July 10 
ots. 





WEDNESDAY, SEPT, 24, 1958 


eee ae see» 10.45b-50a 
SOBs 058 wires -++. 10.35b-45a 
MAE. 530 pees ee+- 10.30b-35a 
re ae «++. 10.30b-35a 
July 10.42 10.42 10.35 10.35b-38a 

Sales: 2,680,000 Ibs. 

Open interest at close Tues. Sept. 
23: Dec. 26, Jan. 2, Mar. 10, May 
10, and July no lots. 





THURSDAY, SEPT. 25, 1958 
Dec. 10.35 10.35 10.34 10.33b-34a 
Jan, 10.35 10.35 10.25 10.20b-25a 
Mar. 10.20 10.22 10.20 10.15b-20a 
ee nied ---. 10.17b-238a 
eee hale ¥ 10.15b-18a 
Sales: 360,000 Ibs. 

Open interest at close Wed., Sept. 
24: Dec. 26, Jan. 2, Mar. 10, May 
none, and July 11 lots. 








HOG MARGINS LITTLE CHANGED THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
The slight’ changes in cut-out margins reflected a more 

settled condition in the pork market in its relationship to 

live hog costs. Margins on light and mediumweight pork. 
ers indicated a slight recession, while the situation on 
heavies suggested a small margin improvement. 


—180-220 lbs.— —220-240 Ibs.— —240-270 Ibs — 


Value Value Value 
per percwt. per percwt. per _ perewt, 
ewt,. fin. ewt,. fin. ewt. n, 
alive yield alive yield alive yield 
OGG! SUE > he co ncean $13.60 $19.71 $13.04 $18.46 $12.77  $iT.9%9 
Wat Cute; Jat oes ce 6.27 9.04 6.54 9.28 6.59 9.4 
Ribe, trimms., ete. ... 2.48 3.62 2.28 3.25 2.21 3.16 
Cost of hogs ..........$20.81 $21.01 $20.86 
Condemnation loss .... 10 10 10 
Handling, overhead ... 1.938 1.75 1.57 
TOTAL: COBT. .....:.3 Zoe 33.10 22.86 32.43 22.55 31.76 
TOTAL VALUE ...... 22.85 32.37 21.86 30.99 21.57 30.39 
Cutting margin $ .49 $ .73 —$1.00 —$1.44 —$ .98 —$1,37 
Margin last week ..- 44 66 98 — 1.43 — 1.06 —148 





PACIFIC COAST WHOLESALE PORK PRICES 


San Francisco No. Portland 
Sept. 23 Sept. 23 


Los Angeles 
Sept. 23 





FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 

80-120 Ibs., U.S. No. 1-3. None quoted $38.00@39.00 None quoted 

120-180 Ibs., U.S. No. 1-3.$34.00@38.00 37.00@38.00 $35.00@37.0 
LOINS, No. 1: 

8-10 Ibs. ............ 53.00@57.00 55.00@60.00 55.00@58.00 
Deere |. cawal-ceoack 53.00@57.00 56.00@61.00 55.00@58.0 
12-16 lbs. ...........+ 58.00@57.00 55.00@58.00 56.00@59.0 

PICNICS: (Smoked) (Smoked) (Smoked) 
eT Ts Sie ob a Pee ee 37.00@41.00 37.00@42.00 38.00@41.00 
HAMS: 
RD AO TURES Seated ose eos 49.00@55.00 54.00@58.00 53.00@57.0 
16-18 Ibs, Ginpy atandae 49.00@54.00 54.00@58.00 53.00@57.0 
BACON ‘Dry’ Cure, No. 1: 

6- 8 Ibs. ........-.... 53.00@65.00 58.00@62.00 55.00@59.00 

8-10 Ibs. ............ 538.00@60.00 58.00@62.00 53.00@57.0 
10-12 Ibs. ...........-. 53.00@59.00 56.00@58.00 51.00@355.0 

LARD, Refined: 
S00, CORO | sk cvces.c% 18.50@20.75 20.00@ 21.00 17.50@20.0 
50-Ib. cartons & cans.. 15.50@20.00 19.00@20.00 None quoted 
TRO oo oe wccuue sees 15.25@19.75 17.50@19.00 14.50@18.0 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Sept. 23, 1958 


PHILA., N. Y. FRESH PORK 


LOCALLY DRESSED 
Sept. 23, 1958 








(el ib.) PHILADELPHIA (lel., Ib.) 
Hams, skinned, 10/12... 4414 Reg. loins, 8/1202 :255.\008 55 @ 
Hams, skinned, 12/14... 44% Reg. loins, 12/16 ........<<a 55 
Hams, skinned, 14/16... 44 Boston Butts, 4/8 ....... 44 
Picnics, 4/6 Was. ....... 21 Spareribs, 3/down ........ 
Pienies, 6/8 Ibs, ....... 28 Spareribs. 3/5 .......<088 38 2 
Pork loins. boneless ... 65 Skinned hams, 10/14 
Shoulders, 16/dn., loose. . 37 Bellies, 10/14 ,.5<i< iene 37 

. eee Ds) NEW YORK (box lots) 
Pork livers ............ 20 Loins, 8/12 lbs. ..... $55.00@61.0 
Tenderloins, fresh, ass Loins. 12/16 lbs. .... 53,00@00,0 





Neck  bones,bbls. @11\% 
NRG Bison sa mentale ee 12 
Weck, 0.6.5 WOR. ss cc ice 7 @s 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers) 
Pork trimmings: (Job lots) 


Hams, sknd., 12/16 .. | 
Boston butts, 4/8 .... 44.00@48.0 
Reg. picnics, 4/8 .... 32.00@35.0 
Spareribs, 3/down - 46,00@50.0 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 


C ae oR CMCRBO ov ue con é doce $15.0) 
40% lean, barrels .... 26% pepe MR A tease Ce 
nou imal aaron ae on, Refined lard, 50-lb. fiber a 
80% lean, barrels ....401%;@41 _ _cubes, f.o.b. Chicago ..... 150 
95% lean, barrels .... 48 Kettle rendered, 50-lb, tins, , 
Pork head meat ........ 36% f.0.b. Chicago’ .....:.<su 16.0 
Pork cheek meat, ee? eigen eq 16.00 
oo ra ee 0 @40% drums, f.o.b. Chicago ....- a 
gos ’ @10% Lard Samee) sq. «02s s0sasaee 16.00 
Neutral, drums, f.o.b. 2 
CHGO. WHOLESALE ORICAZO 5 sy s0030 ea denem 16.5) 
Standard shortening, ae 
SMOKED MEATS N. 4:8, (GeL) 6.0 su cenaee 19.75 


Sept. 23, 1958 Hydro. shortening, N, & 8... 


Hams, skinned, 14/16 Ibs., (Av.) i) 
it, Ee Pe meer | | WEEK'S LARD PRICES i 
Hams, skinned, 14/16 Ibs., P.S. or Dry mn 
ready-to-eat, wrapped .....! 1 D. R. rend. ti 
Hams, skinned, 16/18 Ibs., cash loose a 
tn SE AEN 5: tierces (Open (Opes 
Hams, skinned, 16/18 Ibs., Bd. Trade) Mkt.) Mit. 
ready-to-eat, wrapped .....54 Sept. 19.12.50a 11.25 13.7% 
3acon, fancy trimmed, brisket Sept. 22.12.4504 11K @11% 12.7% 
off, 8/10 lbs., wrapped .....53% Sept. 23.12.50a 11.00 13.58 
Bacon, fancy sq. cut. seed- Sept. 24.12.524n = 11.00n Pre 


less, 12/14 Ibs., wrapped ...521%4 Sept. 25.11.521%n 11.25 13. 
Bacon, No. 1 sliced 1-lb. heat _—_—- 
seal, self-service, pkg. ..... 66 n—nominal, a—asked, b—bid. 
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BY-PRODUCTS...FATS AND OILS 








BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise _jatientem 
Wednesday, Sept. 24, 1958 


BLOOD 
Unground per unit of 
ammonia, DUIK .....cccecccccccsccccces 7.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 





Low, test ieielece w Osi 6. 00) 7s eid a 
DC MMEL Cn 4s nich siceled ene seen Woda eadore 7.75n 
PUIGD CCBG cic ccc device tac cdecesccceees 7.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged. — 00@112.50 
50% meat, bone scraps, bulk ... 00@ 97.50 
60% digester tankage, bagged .. 105, 00@115.00 
102.50@105.00 
125.00@145.00 


60% digester tankage, bulk .... 
80% blood meal, bagged 
Steam bone meal, 50 Ib. bags, 

(specially prepared) .......... 92.50 
60% steam bone meal, bagged .. 70.00@ 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia ............. *5.75 
Hoof meal, per unit ammonia ...... *6.50@6.75 


DRY RENDERED TANKAGE 


A ee ae eae 1.80n 
Medium test, per unit prot. .............. 1.75n 
a a | rr 1.75n 
GELATINE AND GLUE STOCKS 
Bone steck (gelatine), ton ........ 25.00 
Cattle jaws, feet (non-gel.), ton ... 9.00@13.00 
SSM iad aieinle die® seas scaas 12.00@17.00 
Pigskins (gelatine), cwt. .......... 7.50 
Pigskins (rendering), piece ....... 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ........ None quoted 
Summer coil dried, per ton ....... +25.00@30.00 
Cattle switches, per piece ........ 2@3 
Winter processed (Nov.-Mar.) 

MMR en's a cine a graces g-aceiere 6 orkial 10n 
Summer processed (April-Oct.) 

REMY. e'segia dina haw pe due ea waoie 5@6 

*Delv'd te.a.f. Midwest, n—nominal, a—asked 





TALLOWS and GREASES 


Wednesday, September 24, 1958 











Reporting sales late last week, the 
inedible tallow and grease market 
was quiet. Mostly a bid and offer- 
ing affair prevailed, with the partici- 
pants only fractionally apart price- 
wise. Yellow grease met buying in- 
quiry at 6%c, c.a.f. Chicago, and 
at 612c, f.0.b. Chicago. 

Choice white grease, all hog, was 
bid at 8%c, c.a.f. New York, but was 
held at 8%c. Special tallow was bid 
at 74@7%c, same destination, but 
was held at 7%c. Original fancy tal- 
low was available at 7%4c, c.a.f. New 
York. A few tanks of special tallow 
traded at 7¥c, c.a.f. Chicago. Edi- 
ble tallow traded at 10%c, f.o.b. River 
points, and at 10%c, c.a.f. Chicago 

The inedible tallow market main- 
tained its soft undertone on Monday 
of the new week, with reports that 
some hard body bleachable fancy tal- 
low traded at 8%c, c.a.f. East. Buy- 
ers’ interest on regular product were 
at 8@8%c, same delivery point. Some 


buying inquiry was reported on yel- 
low grease for eastern destination at 
7@7¥ec. A few tanks of edible tal- 
low sold at 10%c, f.o.b. River. 


On Tuesday, a tank of original 
fancy tallow sold at 8%4c, c.a.f. East. 
Choice white grease, all hog, was 
offered at 8%c, c.a.f. New York, with 
bids at 8%c. A few tanks of bleach- 
able fancy tallow sold at 7%c, c.a.f. 
Chicago. Special tallow was bid at 
742@7%c, delivered New York, and 
at 7@7¥ec, c.a.f. Chicago. A fair 
volume of trade was reported on edi- 
ble tallow at 10c, f.o.b. River points, 
and at 10%, c.a.f. Chicago. Choice 
white grease, all hog, was offered at 
7%c, c.a.f. Chicago. 

On Wednesday, the market in 
general was steady to weak. Bleach- 
able fancy tallow sold at 8@8%c, 
c.a.f. New York, the latter price for 
hard body material. Choice white 
grease, all hog, sold at 8%c, same 
delivery point. Bleachable fancy tal- 
low sold at 7%c, special tallow at 
7c, and yellow grease at 62@6%c, 
all c.a.f. Chicago, Interest prevailed 
on yellow grease at 7@7%c, c.af. 
East. Special tallow was bid at 74c, 









BUYING and Processing 
Animal By-Products 


for 16 Years 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 
and help keep your premises clean. There’s a 
DaRLING truck as near as your telephone. 


-.. for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


@ ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 
















Bring your problems to us 






SERVICE 
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Let the accumulated 
experience of 

DARLING & COMPANY’S 
trained, technical service 
staff help you... 
without cost to you. 








@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 











c.a.f. New York area price zone. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10c, f.o.b. River, 


and 10%c, Chicago basis; original 
fancy tallow, 7%c; bleachable fancy 
tallow, 7%c; prime tallow, 74@ 
7c; special tallow, 7c; No. 1 tallow, 
6%4c; and No. 2 tallow, 5%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7c; B-white grease, 7c; yellow 
grease, 642@6%c; house grease, 6@ 
6¥%c; and brown grease, 54c. Choice 
white grease, all hog, was quoted 
8c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Sept. 24, 1958 
Dried blood was quoted today at 
$6 per unit of ammonia. Low test 
wet rendered tankage was listed at 
$6.75@$7 per unit of ammonia ee 
dry rendered tankage was priced a 
$1.50@$1.55 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, SEPT. 19, 1958 











Prev. 

Open High Low close 
OM. iss: De 13.05 12.95 13.00 
Dec, .... 12.89 12.94 12.76 12.90 
Jan. .... 12,88n yer ay 12.89n 
Mar, .... 12.90b 12.90 12.91 
May .... 12.89b 12.98 12.92 
July 12.80b 12.85 Ay fs 12.83 
Sept. .. 12.50b oboe ee 12.50b 12.50b 

Sales: 125 lots. 
MONDAY, SEPT. 22, 1958 
Oct. .... 18.02b 13.25 13.11 13.12 1 
Dec. .... 18.02 13.15 12.98 13.03 1: 
Jan. .... 13.00n co a 13.00n 1: 
Mar, .... 13.09 13.06b 12.87 
May .... 13.06n 13.10 12.88 
July .... 13,00a 12.99 12.73 
Sept. .... 12.75b 12.76b = 12.50b 
Sales: 292 lots. 
TUESDAY, SEPT. 23, 1958 

Oet; .... 18.15b 13.25 13.15 13.25 13.12 
NE Fi 0 ou: SB 13.19 13.06 13. 13.03 
ee! ere wees 13.150 13.00n 
Mar. .... 18.11b 13.21 13.10 13.21 13.06b 
May .... 13.12b 13.25 13.10 13.24 13.10 
July 13.00b 13.00 13.00 13.13b 12.99 
Sept. 12.75b : ante 12.85b 12.76b 





Sales: 204 lots. 
WEDNESDAY, SEPT. 24, 1958 

Oct, .... 13.30 13.50 
Dee, .... 13.20. 18.37 
Jan, .... 13,30n ‘ 
wear... 1B 13.40 
May .... 13.30b 13.40 
July seo 18.200 18.20 
Sept. .... 13.25a = 

Sales: 196 lots. 


VEGETABLE OILS 


Wednesday, Sept. 24, 1958 
Crude cottonseed oil, f.o.b. 





OS ESE r rrr ere Tr ere lob 

NORED. Sapo sencscrconsseanckcnce 115, elite 

ND. ia cibwaib 00's onie ket bis'et' 56 o.0%0% lin 
Corn oil in tanks, f.o.b. mills .. 12b 
Soybean oil, f.o.b. Decatur .... 10b 
Coconut oil, f.o.b. Pacific Coast .... 144%n 
Peanut oil, f.o.b. mills ............ 154%n 
Cottonseed foots: 

Midwest and West Coast ......... 14%@ 1% 

BENET aon avr cgacnesenesbotecuesecsines 14%@ 1% 


OLEOMARGARINE 


Wednesday, Sept. 24, 1958 
White dom. vegetable (30-lb. cartons) 
Yellow quarters (30-lb. cartons) ...... 
Mill churned pastry (750 Ibs., 30’s) ... 
Water churned pastry (750 Ibs., 30's) 
Bakers drums ton lots 





OLEO OILS 


Wednesday, Sept. 24, 1958 
Prime oleo stearine (slack barrels) 
Bxtra oleo oil (drums) 
Prime oleo oil (drums) 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Trade in packer hides uneven, with 
some heavy cows taking fractional 
price declines — Small packer and 
country hides slow, with a weak un- 
dertone—Calfskins and kipskins about 
steady —- Demand for better grade 
sheepskins good, others slow, steady 


CHICAGO 


PACKER HIDES: Approximately 
70,000 hides traded last week at 
steady prices, most action taking place 
at midweek. Late Monday, a sale of 
4,500 branded steers was confirmed 
at 9c for butt-brands, while Colo- 
rados sold at 8%4c, Nebraska point. 
Tuesday's feature was the “4c de- 
cline in heavy cows, with sales of 
around 18,000 at 1234c River and at 
13¥%c short freight points. Additional 
sales of Colorados were made at 834c 
in line with late Monday’s decline. 
Light cows traded at 15c Northern 
points and at 15%c Chicago. A 
mixed pack of light and ex-light 
steers sold at 15%c, and at 18%c, 
Nebraska point. About 3,000 branded 
cows sold at 11'c, Colorado point, 
with some at 11%4c Iowa and So. Da- 
kota point, and some sold 11%4e 
Chicago. On Wednesday, some in- 
terest was shown at 1242@13c, as to 
points, on heavy cows, or “ec under 
the earlier decline. Volume for this 
week was estimated at about 75,- 
000 pieces. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was slow, with 
an easier undertone. The 60/62-lb. 
average was quoted at 10@10%%c 
nominal, and 50/52’s continued nemi- 
nally at 12%c, with brands about 14c 
less. Country 50/52-lb. locker-butch- 
ers were quoted at 9%@10c and 
renderer 48/50’s at 84%@Q9c. No. 3 
hides were nominal at 642@7c, f.o.b. 

CALFSKINS AND KIPSKINS: Sit- 
uation was unchanged from last week 
with offerings of Northern light calf 
at 60c and heavies at 55c, with bids 
5c less. River kips were in demand 
at 38c but asking prices ranged from 
40@42c. Overweights were nomi- 
nally steady at 33c. Small packer all- 
weight calfskins were quoted at 40@ 
45c nominal, as were kips at 29@30c. 
Country allweight calfskins were 
quoted at 25c, f.o.b. shipping points, 
and allweight kipskins at 20c f.o.b. 
shipping points. 

SHEEPSKINS: Better quality No. 
1 shearlings moved readily this week, 
while less desirable types were 
draggy. Prices were listed 1.00@1.54 
as to quality, No. 2’s at .50@.60 
and No. 3’s at .30@.35. Fall clips 


ranged from 1.75@2.25. Some South. 
westerns sold up to 2.50. Dry pelt 
were unchanged at .18 nominal. Mid. 
western lamb pelts moved at 1.40@ 
1.55, with some Southwestern 4s 
high as 2.00, selected. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 


Sept. 24, 1958 1957 


Let. native steers ....154%@16n P : Qn 
Hvy. nat. steers ...... 11%@12n 1% @12 
Ex. lgt. nat. steers ...12 @19%%n 9 @19%1 
Butt-brand. steers .... 9lon Mon 
Colorado steers ....... 8%n 9n 
Hvy, Texas steers .... 9 @ 9Y%n 9ion 
Light Texas steers 13%n 12n 
Ex. lgt. Texas steers.. 17n 54a 


Heavy native cows 
Light nat. cows 
Branded cows 


12% @134n 12n 
Satara 15 @17%n 14%@1% 
Scleta wee 11% @13n 11 @12n 


Native bulls ......... 7%@ 84n T%H@ &n 
Branded bulls ........ 6%@ Tn 64@ Thon 
Calfskins: 
Northerns, 10/15. Ibs. 50b 4n 
10 lbs./down ....... 5db 40n 
Kips, Northern native, 
tL bs |” SE teh er 38b 31%n 
SMALL PACKER HIDES 
STEERS AND COWS 
60 Ibs. and over ....10 @10%n 9n 
es. ewegcecwaen 124%n 1141 
SMALL PACKER SKINS 
Calfskins, all wts, ...40 @45in 27 @%n 
Kipskins, all wts. ....29 @30n 23 @24n 
SHEEPSKINS 
Packer shearlings: 
Ce Berne 1.00@2.00 2.00@3.00n 
a eee ee 50@ .60 1.75@2.00 
Ee ee bk dks 18n 27@ 30n 
Horsehides, untrim. .6.50@6.75n 8.00@8.25n 


Horsehides, trim, .. 6.00n 7.25@ 7.500 


N. Y. HIDE FUTURES 


FRIDAY, SEPT. 19, 1958 





Open High Low Close 
Oct, ... 11.500 eeee ° 11.60b- 0a 
Jan, ... 11.55b 11.60b 
Sales none. . 
Ot. 66% 1 60a 
Jan, 1 80a 
, 12. 90a 
July 12. T 5b-13.10a 
Cet a... 12.80b- 20a 
Sales: 
MONDAY, SEPT. 22, 1958 
Oct. ... 11.54b 11.60b- Tha 
Jan. ... 11.55b 11.60b 
Sales: 
Oct. 12.25b- Sia 
; ae 12.50b- 65a 
ADP. cas 12.65b- Tha 
July 12.75b- Sia 
Oct, 





12.80b-13,00a 
Sales: one lot. 


TUESDAY, SEPT. 28, 1958 


Oct. ..« TSS. Tit 11.75 11.75b- 
i ee eee awe Sees 11.80n 
Sales: nine lots, 

Oct. .... 12,25b: 12.85 12.35 12.30b- 5a 
dan, ... 135 aaa mae 12.50b- 65a 
Apr. ... 12.80 12.65b- 80a 
July 12.85 12.70b- 95a 
Oct. 





: sig 12.75b-13.1ia 
Sales: eight lots. 


WEDNESDAY, SEPT. 24, 1958 





Oct. ... 11.65b 11.69 11.69 11.69 

eines ween Seer 11.74n 
Sales: one “jot. 

Oct, 25b wea Sak 12. 30b- da 

GRO» e5:0 1: 45b det os 

Apr. ... 12.60b 

July ... 12.75b 

Oct. ... 12.85b 





Sales: none. 


THURSDAY, Beat 25, 1958 
1.65 





Oct. ... 11.65 11.6 11.60b- Ta 
Jn... ar cle 11.70b-12.00a 
Sales: three lots. 
Oct. ... 12.25b 12.25b- 40a 
Jan. 12.45 ag 12.65b- 80a 
Apr. 12.60b 12.85 12.80b- 95a 
July 12.75b 13.06 12.95b-13.108 
Oct 1D Ai on NE 3, O5b- 20a 
Sales: 12 lots 


NOTE: Upper series of months each day old 
contracts; lower series, new contracts. 
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LIVESTOCK MARKETS ...Weekly Review 





Plan Gala Party For Stock 
Truckers At Chicago Yards 


Truckers who haul livestock to the 
Chicago Stockyards are to be feted 
at a gala party at the Yards on De- 
cember 19, James E. Wise, chairman 
of the program committee, has an- 
nounced. The event, called “Trucker- 
rama”, is expected to bring the larg- 
est assembly of livestock truckers ever 
seen at the Yards, according to Wise. 
The party, sponsored by a number 
of Chicago livestock market interests, 
is to take the form of a gigantic 
Christmas party and buffet supper for 
truckers and drivers, their wives and 
families. Object of the party will be 
to express the market’s appreciation 
for the loyalty and patronage extended 
by the truckers, 

‘Gifts valued at about $3,000 will 
be awarded as door prizes, among 
which will be a double-door freezer- 
refrigerator combination, a 21-in. de- 
luxe UHF console television set, vari- 
ous other TV sets, and merchandise 
certificates. 

Winners will be decided on the 
basis of drawings of ballots filled out 
by truckers coming to the market in 


October and November. Each time a 
trucker delivers a load of livestock to 
the Yards he is eligible to fill out a 
ballot. The more ballots a_ trucker 
fills out, the better are his chances of 
coming up with a winner in the draw- 
ing, it was indicated. 

The list of sponsors includes the 
following: Chicago Livestock Ex- 
change, Union Stock Yard and Tran- 
sit Co., Drovers National Bank, Live 
Stock National Bank, Chicago Traders 
Exchange, Chicago Producers, Hart- 
ford Insurance, Home Insurance, State 
Auto Insurance, Farmers Union, Mor- 
ris Men’s Shop, Jack Knife Shop, and 
also most of the Chicago meat packers. 


Shrink, Ways To Lessen It 


Shrink in livestock is the most ex- 
cessive in the first five or six hours 
in transit from farm to market, or to 
packing plant, according to a U. S. 
Department of Agriculture study. 
Animals may lose as much as 8 per 
cent of body weight in the first day 
to market. Separation of animals on 
the farm three or four days before 
shipping helps reduce shrinkage, re- 
ports the Department. 





1Number indicated by breeding 


farrow. 
‘December preceding year, 


SOWS FARROWING BY QUARTERS, SELECTED CORN BELT STATES 
June through November Total 
195 


~ 


Average as % 

1947-56 1957 1958? of 1957 
State 1,000 1,000 1,000 Per- 
head head head cent 
OO ae 302 326 108 
Ae 526 504 554 110 
rere 610 700 798 114 
Aa 176 189 202 107 
ae 279 298 358 120 
I is id o's 902 966 1,169 121 
A) 62 7 101 136 
NG AD sia are 166 162 209 129 
a aan 105 83 102 123 

Total 9 

ee 3,168 3,278 3,819 117 


- intentions reports. 
“Sum of June through August farrowings and September through November intentions to 


December through February? 


1959 as 
Average % of 
1947-56 1957 1958 19591 1958 
1,000 1,000 1,000 1,000 Per- 
head head head head cent 
116 141 142 155 109 
210 296 314 333 106 
172 283 336 440 131 
51 82 96 105 109 
66 102 142 190 134 
224 356 460 550 120 
16 22 40 54 135 
48 63 95 115 121 
38 38 53 68 128 
942 1,383 1,678 2,010 120 








Indianapolis Stock Yards 
To Operate On Slow Time 


Operations at the Indianapolis 
Stock Yards will return to Central 
Standard time, on September 28, 
1958, it has been announced. David L. 
Chambers, Jr., President of The Belt 
Rail Road and Stock Yards Company, 
said that the decision to operate the 
market on Standard time came as the 
result of a unanimous vote of all 
market agencies, after careful con- 
sideration of the many effects of the 
time confusion in Indiana. 

Chambers added that, “Service to 
our farmer-patrons is our most im- 
portant consideration, and everyone 
at ISY agree that we can best serve 
the livestock farmers of our trade 
territory by returning to Standard 
time at the Indianapolis yards.” 

“In accordance with this decision, 
the hog, cattle, calf, and sheep mar- 
kets at ISY will begin trading at 
8:00 a.m., CST, starting Monday, 
September 29, 1958.” 

The Indianapolis Stock Yards is 
among the largest public livestock 
markets in the nation, and daily re- 
turns nearly $1,000,000 to the live- 
stock farmers in the area from the 
sale of their livestock. 


SLAUGHTER STEERS, HEIFERS 


Steers and heifers sold out of first 
hands for slaughter at seven markets 
in Aug. 1958, number of head, aver- 
age cost, and percentages of each 
grade are shown below as follows: 

STEERS 


HEIFERS 





Head Cost. cwt. Head Cost ewt. 
Prime -. 12,397 $27.42 
Choice ....176,118 25.74 
are 114,189 24.18 
Standard .. 20,815 22.50 
oo 4 are dus ey ae vie 
Utility . 2,019 20.86 1,314 19.73 
All grades .325,538 25.08 129,296 24.20 
Percentage of each grade were: Steers—Prime, 
3.8; Choice, 54.1; Good, 35.1; Standard, 6.4; 
and Utility, Heifers—Prime, 1.9; Choice, 


51.0; Good, 41.1; Standard, 5.0; and Utility, 1.0. 








Makes a very compact unit 
for hashing and washing 
offal. Can be made with 
any size washer in com- 
bination with any type 
hasher or cutter. 


#1 Hasher-Washer $3,160 
#2 s 3,750 
#3 5 4,350 
F.O.B. Chicago 








1910 West 59th St. 


‘—__ 


Combination Hasher and Washer 


Illustration shows one of our line 





Call or write for full details. 


Keesier ENGINEERING CO. 


Chicago 36, Illinois 














GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


HESS-LINE CO. 
EXCHANGE BLDG. 


INDIANAPOLIS 21, IND. 


R. O. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 











1958 


’ 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the —— 
ended Saturday, September 
1958, as reported to the NATIONAL 
PROVISIONER: 


CHICAGO 
Armour, 4,613 hogs, shippers, 
14,866 hogs, and others, 16,886 


hogs. Totals: 24,237 cattle, 295 
calves, 36,365 hogs and 2,687 sheep. 
KANSAS CITY 

Cattle Calves Hogs Sheep 


Armour... 2,403 215 1,772 484 
Swift ; 3. 073 272 2,839 955 
Wilson . 1,281 é< 3; 640 ae 
Butchers 5,326 aac 70 ae 
Others . 1,700 4,425 vo 
Totals 13,873 487 12,776 1,439 
OMAHA 
Cattle & 
Calves Hogs Sheep 


Armour . 6,090 5,192 2,556 
Cudahy . 8,489 4,677 1,462 
PEG hb eves 4,527 4,408 1 
Wilson 3 





... 3,965 4,132 
Neb. Beef . 708 abe 
Am, Stores 1,575 
Cornhusker. 810 





O’Neill .... 1,449 
R&C... 1,020 

Gr. Omaha. 812 
Rothschild... 1 so 
ae 2 

Kingan ... 77 

Midwest .. 220 
Omaha... 562 

Union .... 1,442 a 
Others .... 790 8,179 

Totals ..30,644 26,588 6, 230 


N, 8. YARDS 


Cattle Calves Boe pee 
Armour.. 1,663 : 





Swift —— AVAIL ARL E 
Hunter . 763 ‘ 
Heil ey" 
Krey 
Totals, 2,426 ee ms 
SIOUX CITY 
= Calves Hogs Sheep 
Armour.. 3,2 8,635 1,300 
Swift .. 3, 738 2,878 1,116 
8. C. Dr. 
Beef 5,087 
8. C. Dr 
Pork .. Seid — A: 
Raskin . 935 : fee 
Butchers 440 s us 
Others . 9,202 5 eee 810 1,437 
Totals 22, 613 ee 309 
WICHITA 
Cattle C = es Hogs Sheep 
Cudahy . 754 65 62,196 eee 
Dunn ane - 
Dold ... 49 ian 430 
Excel .. 661 aa ra 
Armour.. ak | ks 123 
Swift .. os ea ee 453 
Others . 1,562 Kon 152 851 
Totals 3, 092 65 2,778 1,427 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 823 24 872 50 
Wilson . 1,168 96 875 307 
Others . 1,578 1,990 220 


Totals* 3,570 120 3, 237 577 


*Do not include 1,050 cattle, 6 
calves and 4,840 hogs direct to 
packers. 


LOS ANGELES 
Cattle Calves — Sheep 
O01 Ams 


Cudahy 

Wilson . 291 se ase 
United . 470 paid 357 
Atlas . 458 : bac 
Gr. West. 279 

Ideal 271 

Star 234 

Coast 179 1 


Sur Vall 118 
Goldring 107 








Clough’ty... : : : 264 
Quality. 97 re ar 
Others . 557 
Totals 3,061 28 923 
CINCINNATI 
Cattle Calves ye Sheep 
Gale 26% 366 
Schlachter 204 hae 
Others . 4,886 ous 12,416 1,359 
Totals 5,090 840 12,416 1,725 
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MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers 1,789 5,142 5,428 971 
Butchers 3,148 1,384 327 303 
Totals 4, “4,937 6, 526 5, B, 755 1,274 

8ST, PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,623 1,398 14,547 2,809 
Bartusch 968 gat ‘ee avers 
Rifkin . 701 14 wes 
Superior 1,883 ‘ee ne an 
Swift 5,443 920 25,672 3,124 
Others 3,891 2,389 12 1,092 
Totals 18,509 4,72 7,025 





FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 360 378 573 240 
Swift .. 815 568 510 1,611 
City 621 sia See Coe 
Rose enthal 118 6 
Totals 1,914 952 1,088 1,851 


TOTAL PACKER PURCHASES 


Week Same 

ended Prey. week 

Sept. 20 week 1957 
Cattle .133,966 147,816 165,938 
Hogs ....199,344 if 868 261,848 
Sheep .... 28,088 ,543 62,568 


CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 24— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 


ROD/OO0 FDS, oo 0008 $18.50@20.65 
200/220 Ibs. ....... 20.10@21.00 
220/240 Ibs. ....... 19.85@21.00 
240/270 Ids. .....<- 19.60@20.80 





270/300 lbs. ....... 19.40@20.50 
Sows, U.S, 1-3: 

270/330 lbs. ....... 19.25@20.40 

330/400 lbs. ....... 3.50@19.90 

400/550 Ibs. ....... 17.00@19.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Sept. 18 . 65,000 64,000 64,000 
Sept. 19 ... 56,500 53,000 50,000 
Sept. 20 . 41,000 38,000 44,000 
Sept. 22 ... 75,000 80,000 82,000 
Sept. 23 . 70,500 74,000 68,500 
Sept. 24 80,000 61,000 65,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at In- 


dianapolis on Wednesday, 
Sept. 24 were as follows: 


CATTLE: Cwt. 
Steers, choice . .$26.00@27.50 


Steers, gd. & ch... 
Heifers, gd. & ch... 23.00@26.00 
Cows, util. & com’l. 18.50@20.00 
Cows, can & cut... 14.50@18.50 

50 


24.00@26.00 






Bulls, util, & com’l. 21.50@22.5 

Bulls. cutter ...... 17.50@21.50 
VEALERS: 

Good & choice ..... 27.00@31.50 

Stand. & gd. .+- 22.50@27.00 

Calves, gd. & ch. 24.00@ 28.00 
HOGS, U.S. No. 1-3: 

240/700 TOR. o6c0sc0 19.00@20.00 

160/180 Ibs. ....... 20.00@21.25 

180/200 Ibs. 


pee he 21.00@21.65 
se -10@21.75 
-25@ 21.75 


200/220 Ibs. 
220/240 Ibs. 
240/270 lbs. Peas -T5@21. 4 
270/300 Ibs. ....... 20.50@ 21.2 
Sows, U.S. No. 1-3: 
180/300 lbs. ..... 19.75@20.75 
300/360 Ibs. ..... 19.50@20.25 
360/450 Ibs. ..... 18.50@19.50 


LAMBS: 


Good & choice 
Utility & good 





-++ 20.50@22.50 
+ 17,00@20.50 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the wee 
ended Sept. 20, 1958 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 





Sheep & 
Cattle Calves Hogs Lambe 
Boston, New York City Area! ..... 10,300 10,288 52,985 32,97 
Baltimore, Philadelphia .......... 8,045 972 28,922 3,045 
Cincy, Cleve., Detroit, Indpls. 21,057 5,992 117,676 15,5) 
Chicago AreA ......cccccccccccscee 25,249 7,542 42,241 ¥ 
St. Paul-Wis. Areas? ........000% 29,635 18,918 108,288 13,97 
St. Louis Area? ........cceeeeeees 2,42 76,235 y 
Sioux City-So. Dak. Pre 75,884 16,53 
COR PON oo. ccsivcdsne re pess.cas 180 76,921 10,0 
NE ee eee ee eer 1,678 27,189 4,651 
Iowa-So. Minnesota® . 9,903 293 552 24,691 
Louisville, Evansville, Nashville, 

DL Se tisos.010. se ae oatewene bao 10,929 7,443 50,456 LG 
Georgia-Alabama Area? ........+- 7,390 4,808 23,691 mm 
St. Joseph, Wichita, Okla. City... 17,264 1,694 38,343 4,002 
Ft. Worth, Dallas, San Antonio ... 10,208 5,342 17,866 17h 
Denver, Ogden, Salt Lake City .... 17,252 313 12,359 46,431 
Los Angeles, San Fran. Areas’.... 20,889 1,411 26,124 22,050 
Portland, Seattle, Spokane ........ 6,722 346 16,182 5,000 

Gomme COURS dds cccsccsqsscvorse 301,278 79,253 1,084,914 215,08) 

Totals same week 1957 ......... 324,756 114,240 1,160,160 242.67 


1JIncludes Brooklyn, Newark and Jersey City. 
St. Paul, Minn., and Madison, Milwaukee, 
St. Louis National Stockyards, E. St. 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S§. Dak, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. TIncludes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. ®Includes Los Angeles, San Francisco, So, San 
Francisco, San Jose and Vallejo, Calif. 


2Includes St. Paul, §o, 
Green Bay, Wis. "Includes 
Louis, Ill., and St. Louis, Mo, 4h. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades for 

steers, calves, hogs and lambs at 11 leading markets in 

Canada during the week ended Sept. 13 compared with 

the same week in 1957 were reported to the Provisioner 

by the Canadian Department of Agriculture as follows: 
GOOD VEAL 


STEERS CALVES HOGS* LAMBS 
All Good and Grade Bt Good 
Stockyards Weights Choice Dressed Handyweights 


1958 1957 1958 1957 19: 58 1957 1958 1957 





Toronto oc 22 4 $18.34 $30.00 $23.57 $26.00 $32.00 $21.61 $22.33 
Montreal . 17.95 28.75 21.85 26.05 32.30 17.90 18. 

Winnipeg 8% 17.60 30.00 22.28 23.25 31.83 18.00 19.11 
Calgary 65 17.35 25.25 18.85 23.34 28.77 16.90 16.% 
Edmonton 25 16.60 24.50 18.00 24.20 29.60 17.25 18.10 
Lethbridge 21.00 16.75 24.00 17.50 23.20 28.75 oo. 
Pr. Albert 20.25 16.40 23.50 16.75 21.50 30.50 15.75 16. 
Moose Jaw 20.60 17.00 238.00 16.50 21.50 30.50 17.70 15.0 
Saskatoon 20.50 17.00 26.50 18.25 21.50 30.50 17.20 17.0 
Regina 20.90 16.95 23.75 17.00 21.50 30.95 17.60 17.2 
Vancouver are 16.90 ey 18.00 aps 18.10 17.3 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended September 19: 


Cattle Calves Hogs 
week ended Sept. 20 ni sswisidewasn cae 1,884 828 13,101 
Week previous (five days) ........... 1,650 776 11,887 
Corresponding week last year ........ 3,142 1,588 14,682 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, 
Sept. 24 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Sept. 
24 were as follows: 





CATTLE: Cwt. bay seine 
Steers, gd. & ch. ies Bae et oS 
Steers, std, & gd... 22.00024.00 jong or alee 
=N@R Th Steers, good ....... 
Heifers, gd. & pr... 23.50@26.75 Hollérs. ea. koh 
Cows, util, & aan. 18.00@20.50 Tolfare’ ve ‘< a 
Cows, can. & cut... 15.00@18.00 . ; se 


Cows, util. & com’l. 


Bulls, util. & com’l. 20.00@ 21.50 Cows. can. & cut.. 


VEALERS: 


Bulls, util. & com’l. 

Good & choice ..... none quoted Bulls, cutter ...... 

Calves, gd. & ch... none quoted HOGS, U.S. No. 1-3: 

HOGS, U.S. No. 1-3: 180/200 Ibs. ........ 20.25 @21.25 
180/200 Ibs. ....... 20.25@21.00 200/220 Ibs. ........ 20.75@21.35 
be et 20.50@21.50 220/240 IDB; oo oc cece 0.75@ 21.25 
220/240 lbs. ....... 20.65 @ 21.25 240/270 Ibs. ..... 20.75@21.0 
240/270 Ibs. ... 20.65@21.00 Sows, U.S. No. “ 8: 

Sows, U.S. No. 1-3: 270/330 Ibs. ..... 20.25@20.50 
270/360 EEE: 19.75 @20.25 330/400 Ibs. ..... 19. Tan? 
360/450 Ibs. ..... 18.50@19.75 400/550 Ibs. ..... 18.00@19.% 

LAMB: LAMBS: 

Good’ & choice .... 21.50@22.00 Good & choice . 22.00@22.% 

Utility & good ..... none quoted Choice, shorn . 22.75 only 
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SL. 
F 


cial re 
pPeROvI I 
number of 1i 
13 centers 


september 2 


Chicagot 
Kan, City? | 
Omaha*t .. 
N. §. Yards: 
st, Joseph} 
sioux City? 
Wiehita*? . 
New York 
Jer. City 
Okla, City*: 
Cincinnati§ 
Denvert 

st, Pault .. 
Milwaukeet. 


Totals 


Chieagot 

Kan, City? 
Omaha * t 

N. 8. Yards: 
St, Josepht 
Sioux Cityt 
Wichita*t . 
New York ¢ 
Jer, City 
Okla, City*: 
Cincinnati§ 
Denver 

St. Pault . 
Milwaukeet 


Totals 


Chicagot 

Kan, Cityt 
Omaha*t 

N. 8. Yards 
St. Josepht 
Sioux Cityt 
Wichita*t . 
New York . 
Jer, City 
Okla, City* 
‘incinnati§ 
Denvert 

St. Pault . 
Milwaukee. 


Totals 
*Cattle a 
+Federally 
including di 
Stockyard 
ter, §Stock; 
slaughter, 


CAN 








Inspec 
livestock 
week enc 





Western Ca 
astern Can 


Totals .. 
Western Ca 
Eastern Can 
Totals 


All hog ca 
Sraded |. 


Western Ca 
astern Can 


Totals ., 


NEW Y 
Receip 
ersey c 
Yew Yor 
eek en 


lable 


"Includes 


E NATIC 











SLAUGHTER 
veek REPORTS 


1 by Special reports to the NATION- 
“BAL PROVISIONER showing the 
number of livestock slaughtered at 
eepeMi3 centers for the week ended 
ambs Bseptember 20, 1958, compared: 


_. CATTLE 

15,51; Week cor. 
4.30 ended Prev. week 
13.97 Sept. 20 week 1957 
4.1% Echicagot .. 24,237 22,900 25,956 
16,5% Bkan, Cityt . 14,360 13,865 16,240 
10.0 fomaba*t .. 30,029 28,388 3,684 


467 BN. 8. Yardst 2,426 2,503 12,516 
24,09, Est, Josepht. .... 11,308 11,319 
sioux Cityt. 14,054 14,470 12,382 






Wicbita*? .. 2,754 2,699 3,261 
.. gNew York & A 

4,00 | Jer. Cityt 10,300 15,275 15,802 
77% Moki. City*t 4,746 5,975 17,216 
46,431 BCincinnati§ . 4,112 4,711 4,296 
22,050 denver? ... ceca Saar : 
5.00 st, Pault .. 14,618 14,311 
215,081 @Milwaukeet. 4,921 5,100 
?, — . 
Meee tals ...126,557 152,922 152,440 
ul, So, HOGS 
ucludes Fivicagot .. 21,499 21,763 27,715 
i Bkan, City? « 13,868 16 
jes AL gomabact ‘ 40,257 

N. §. Yardst 14,454 





19,932 25,750 
31,245 14,420 


7 2, t 
” ity, st, Josepht. : 
14,244 12,184 


mi Sioux Cityt. ¢ 
: *Bwichita*t .. 12 
New York & 
0, Sane sor Cityt 52,985 58,523 
Okla, City*t 8,077 7,554 
een MCincinnatig . 11,772 11,878 















Denver$ ... eats 8,366 
KETS fst. Pault .. 40,219 44,979 
Milwaukeet 5,726 5,650 
S for } aytats ...251,410 202,713 301,052 
ts in SHEEP 
with [Chicagot .. 2,687 3,501 4,605 
J Kan. Cityt . 1,439 2,899 2,834 
1Oner Fomaha*t .. 8,350 6,688 3,978 
i ae. |): 8. Yardst eat ne 4,522 
OWS: fst. Josepht. .... 4,828 6,819 
Sioux Cityt. 2,246 2,477 2,619 
Wichita*t .. 576 1,129 591 
MBS tog . 
1 “Ser, City? 92,972 40,677 42,086 
west Okla, City*t 577 wl 
ot, Mineinnatig . 367 
$22.38 Denvert ; 
= St. Pault .. 5,933 
167 Milwaukeet. 1,274 
18.10 F totals 56,421 100,771 109,769 
17.0 is «ee 00,42 yf we, d OF 


16.60 *Cattle and calves, 

15.00 *Federally inspected slaughter, 

170 including directs, 

74) ‘Stockyards sales for local slaugh- 
“y ptt. §Stockyards receipts for local 

) 17.35 slaughter, including directs, 


——j{ CANADIAN KILL 
Inspected slaughter of 
plant livestock in Canada for the 
>, Tif preek ended Sept. 13: 





lorida, CATTLE 
Week Same 
ended week 


Hogs f. ; Sept.13 1957 
13,101 Bern Canada.. 19,192 = 24,527 
11987 Be'stern Canada .. 21,133 22,221 














14,682 : eee 40,325, 46,748 
—— HOGS 
CES Western Canada.. 31,451 
Hastern Canada .. 60.835 
ry See 92,286 86,986 
. ll hog carcasses 
t Sioux F cadea 101,918 95,258 
, Sept § SHEEP 
Nestern Canada.. 6,027 6,069 
eastern Canada .. 14,425 16,732 








Totals 








PEE 20,452 22,801 






































27.00 
ane NEW YORK RECEIPTS 
A | Receipts of livestock at 
gzmpesey City and 41st st. 
21. New York market for the 
os PYeeK ended Sept. 20: 
5@21 





Balable 
lon (inel, 
directs). .2,4¢ q 29) 25! 
25@20.50 Prev, wk: 438 384 18,220 4,253 


Sear 


Cattle Calves Hogs* Sheep 
— Oo 87 ae? es 







118 21 






...3,182 298 18,938 9,092 






"Includes hogs at 31st Street. 














CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Sept, 18. 1,157 154 11,275 1,410 
Sept. 19. 550 146 6,189 350 
Sept. 20. 124 14 1,555 173 


Sept. 22.24,505 100 9,937 1,929 
Sept. 23. 6,500 200 11,500 1,500 
Sept. 24.12,000 100 9,500 1,500 
*Week so 

far ..43,005 400 30,937 4,929 
Wk. ago.45,467 339 29,933 4,420 
Yr. ago.39,038 712 31,659 3,985 

*Including 5,715 hogs and 357 


sheep direct to packers. 





SHIPMENTS 

Sept. 16. 5,014 3,5 970 
Sept. 18. 3,768 482 
Sept. 19. 1,896 V7 
Sept. 20. Sian JES uae cee 
Sept, 22. 7,500 9 4,210 698 
Sept. 28. 6,000... 3,500 500 
Sept, 24. 4,000 coe eee 500 
Week so 

far ...17,531 9 10,210 1,698 
Wk. ago.18,548 48 8,365 1,347 
Yr. ago.11,961 50 4,964 286 

SEPTEMBER RECEIPTS 
1958 1957 

OREUIG Saeccas 181,799 193,789 
Calves 5,261 
Hogs 165,709 
Sheep 33,163 


Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Sept. 24: 
Week Week 

ended ended 

Sept. 24 Sept. 17 

Packers’ purch. .. 21,952 21,495 
Shippers’ purch, .. 16,921 15,782 





Motala (si.58he 38,873 37,277 
LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 
Sept. 19, with comparisons: 
Cattle Hogs Sheep 
Week to 
date 301,000 396,000 132,000 
Previous 
week 295,00 392, 141,000 
Same wk. 
1957 324,000 451,000 175,000 
Totals, 
1958 '9,569,000 14,613,000 5,048,000 
Totals, 
1957 10,237,000 15,201,000 5,618,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Sept. 18: 
Cattle Calves Hogs Sheep 
Los Ang...3,090 105 1,025 85 
N. P’tland.2,675 550 1,775 4,100 
San Fran.. 215 50 300 850 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Sept. 
24 were as follows: 


CATTLE: Cwt. 
Steers, choice .....$28.00@28.50 





Steers, good ..... 
Steers, std. & gd... none quoted 
Heifers, good & ch. 24.00 only 
Cows, util. & com’l. 17.00@19.00 
Cows, can, & cut... 14.50@17.50 
Bulls, util, & com'l. 20.00@22.00 
VEALERS: 
Choice & prime ... 33.00@36.00 
Good & choice ..... 29.00@32.00 
Calves, gd. & ch, .. 21.00@26.00 
HOGS, U.S. No. 1-3: 
195/200 Ibs. ‘ 
200/220 Ibs. 


5.50 only 


+ od 





. 21.50 only 





220/230 Ibs. 21.50@21.75 
240/260 lbs. ...... none quoted 
Sows, U.S. No. 1-3: 
350/400 Ibs. ..... 18.50@19.00 
400/550 Ibs. ..... 18.25@18.50 
LAMBS: 


Choice & prime .... 23.00@23.50 
Good & choice ..... 21.00@22.50 
Utinty & ga. ...... 17.00@19.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 23 were reported by the Agricultural Marketing 
service, Livestock Division, as follows: 


N.S. Yds. Chicago 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$18.50-19.75 None qtd. 
140-160 Ibs.. 19.50-20.50 None qtd. 


Kansas City 


None qtd. 
None qtd. 


160-180 Ibs.. 20.25-21.25 $19.00-20.75 $19.50-20.25 


180-200 Ibs.. 21.00-21.50 20.25-21.40 
200-220 Ibs.. 21.25-21.50 20.75-21.50 
220-240 Ibs.. 21.25-21.50 20.85-21.40 
240-270 = Ibs.. 21.25-21.50 20.85-21.10 
270-300 Ibs.. 20.75-21.35 20.65-21.00 
300-330 Ibs.. None qtd. None qtd. 
330-360 lbs.. None qtd. None qtd. 
Medium: 
160-220 Ibs.. 19.75-20.50 18.50-20.00 
SOWS: 
U.S. No, 1-3: 
180-270 Ibs... 19.75-20.00 20.25-20.50 
270-300 Ibs.. 19.75-20.00 20.00-20.50 
300-330 Ibs.. 19.50-20.00 19.75-20.25 
330-360 Ibs.. 19.25-19.75 19.50-20.00 
360-400 Ibs.. 19.00-19.75 19.25-19.75 
400-450 Ibs.. 18.75-19.25 18.75-19.25 
450-550 Ibs.. 18.75-19.00 17.75-18.75 
Boars & Stags, 

all wts. .. 15.50-17.50 15.00-17.00 


SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 lbs., None qtd. None qtd. 

900-1100 Ibs.. None qtd. 27.75-28.75 
1100-1300 Ilbs.. 28.00 only 27.50-29.00 
1300-1500 lbs.. None qtd. 26.50-28.75 

Choice: 

700- 900 Ibs.. 26.00-27. 

900-1100 Ibs.. 26.25-27. 
1100-1300 Ibs.. 26.25-27. 
1300-1500 Ibs... 26.00-27. 

Good: 

700- 900 Ibs., 24.25-26.25 25.00-26.25 

900-1100 Ibs.. 24.25-26.25 24.75-26.25 
1100-1300 Ibs.. 23.75-26.25 24.25-26.25 

Standard, 

all wts. .. 21.50-24.25 22.50-25.00 
Utility, 
all wts. .. 19.00-21.50 21.50-23.00 

HBIFERS: 

Prime: 

600- 800 lbs.. None gtd. None qtd. 

800-1000 lbs.. None qid. 27.00-27.50 

Choice: 


75 26.25-27.75 
75 26.25-27.75 
75 25.75-27.75 
5 


5 
0 25.50-27.00 


600- 800 Ibs.. 25.50-26.75 25.50-27.00 
800-1000 Ibs.. 25.25-26.75 25.25-27.00 
Good: 
500- 700 Ibs.. 24.00-25.50 24.50-25.50 
700- 900 Ibs.. 23.75-25.50 24.50-25.50 
Standard, 

all wts. .. 21.00-24.00 22.00-24.50 
Utility, 

all wts. .. 18.00-21.50 20.00-22.00 
COWS: 
Commercial, 

all wts. .. 19.00-20.50 20.00-21.50 
Utility, 


all wts. .. 17.50-19.00 18.25-20.00 
Can. & cut., 
all wts. .. 13.00-18.00 15.00-19.00 


BULLS (Yrls. Excl.), All Weights: 


Co ere None qtd. ‘None qtd. 
Commercial . 20.50-22.00 23.00-23.50 
Ue: 38s 19.50-21.00 21.50-23.00 
CONE ceive 16.00-20.00 20.00-21.50 


VEALERS, All Weights: 
Ch. & pr.... 27.00-33.00 30.00-33.00 
Stand. & gd. 20.00-28.00 23.00-29.00 
CALVES (500 Lbs. Down): 
Choice ..... 25.00-28.00 26.50-29.00 
Stand. & gd. 17.00-26.00 21.00-27.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


PrIMme .ccccs None qtd. 23.50-24.50 
Choice ...... 22.00-23.50 22.00-24.00 
Rr 20.00-22.25 20.00-22.25 
LAMBS (105 Lbs. Down) (Shorn): 
ig. Seat te None qtd. None qtd. 
CRS. «csi None qtd. None qtd. 
oo” Sa Ee None qtd. None qtd. 
EWES (Shorn): 
Gd. & ch.... 5.50- 7.00 7.00- 8.00 
Cull & util... 4.00- 5.75 5.00- 7.00 


20.25-21.25 
20.75-21.50 
20.75-21.40 
20.75-21.10 
20.25-21.00 
None qtd. 

None qtd. 


19.00-20.00 


19.85 only 
19.50-19.85 
19.25-19.85 
19.25-19.50 
19.00-19.25 
18.50-19.00 
18.50-19.00 


14.00-14.50 


None qtd. 
None qtd. 
27.50 only 
None qtd. 
26.00-27.50 
26.00-27.50 
25.75-27.50 
25.25-27.00 


24.00-26.00 
24.00-26.00 
24.00-25.50 
22.00-23.75 


20.50-22.00 


None qtd. 
26.75 only 


25.50-26.50 
25.50-26.50 


23.75-25.50 
23.75-25.50 


21.5)-23.00 


20.(0-21.50 


19.50-20.50 
18.00-19.50 


15.00-18.00 


None qtd. 

20.00-21.50 
19.00-21.00 
18.00-20.50 


27.00-31.00 
23.00-27.00 


24.00-27.00 
18.00-24.00 


22.00 only 
21.00-22.00 
20.00-21.00 


None qtd. 
None qtd. 
None qtd. 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $18.25-19.00 


$19.00-20.25 
20.00-21.00 
20.75-21.25 
20.75-21.25 
20.50-21.25 
20.00-20.50 
None qtd. 
None qtd. 


18.50-20.00 


20.00 only 

19.75-20.00 
19.75-20.00 
19.50-20.00 
19.00-19.75 
19.00-19.25 
18.50-19.25 


15.00-17.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


25 
25. 
25 
25. 


ae 
3338 


24.00-25.50 
24.00-25.50 
24.00-25.50 
22.00-24.00 


20.00-22.00 


None qtd. 
None qtd. 


25.00-26.00 
25.00-26.00 


24.00-25.00 
24.00-25.00 


21.50-23.50 


19.50-21.50 


18.50-19.75 
17.25-18.50 


15.00-17.25 


None qtd. 

21.50-22.50 
19.50-22.00 
18.00-20.00 


26.00-30.00 
20.00-26.00 


None qtd. 
None qtd. 


None qtd. 
22.50 only 
22.00-22.50 


None gtd. 
None qtd. 
None qtd. 


19.00-20.00 
19.50-21.50 
20.25-21.50 
20.25-21.50 
20.25-21.50 
None qtd, 
None qtd. 
None qtd. 


18.50-20.00 


None qtd. 

19.50-19.75 
19.50-19.75 
19.25-19.75 
18.75-19.50 
18.75-19.25 
18.25-18.75 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


26.00-27.00 
26.00-27.50 


25.00-27.00 
25.00-26.50 


25.00-26.00 
25.00-26.00 
25.00-25.50 
21.50-25.00 


20.00-21.50 


None qtd. 
None qtd. 


25.00-26.00 
25.00-26.50 


24.50-25.00 
24.50-25.00 


21.50-24.50 


19.50-21.50 


19.50-20.00 
18.00-19.50 


15.50-18.00 


22.00-23.00 
22.00-23.00 
21.50-23.50 
21.00-23.00 


29.00-32.00 
24.00-29.00 


26.00-28.00 
19.00-26.00 


22.50-23.00 
22.00-22.50 
21.50-22.00 


None qtd. 
None gtd. 
None qtd. 


6.00- 7.50 
4.00- 6.00 
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PACKING COMPANY, INC. 
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EQ 


WANTED: | 
equipment. 1 
by letting ¥ 
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CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


7Se per line. Displayed, 


Unless Specificall 
Advertisements 


Conner a ee PAYABLE IN ADVANCE 


Instructed Otherwise, All Classified BEE 
ill Be Inserted Over a Blind Box Number 


ASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


MISCELLANEOUS 





SAUSAGE SUPERVISOR: German, lifetime ex- 

perience —= large and small packers. Have suc- 

maged government inspected plants. 

Guarantee results, Quality products. Profit results. 
EN 





W-8320, TH ATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 
ACCOUNTANT: College graduate, good back- 


ground in sausage manufacturing costs, office 
management including financial statements and 
taxes. Can train personnel and handle complete 
operation, Will relocate. W-359, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





LIVESTOCK BUYER: Open markets, country 
buying and field work. Well experienced. Avail- 
able now. Will relocate. Bondable, any amount. 
W-337, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, 





SAUSAGE MAKER: 
all operations. 


35 years old. Experienced in 
Michigan vicinity preferred. W- 


Representatives Wanted 
For top quality ingredient already 
in sausage kitchens and curing departments. 
Various territories open. Excellent commission 
rate.—Contact us at A.M.I, Convention Hospitality 
Room No. 955W. Or write Box No. W-370, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 


widely used 





WORKING FOREMAN: To take charge of edible 
and inedible rendering operation. This is a 
medium sized, fully integrated plant in Ohio. We 
prefer a man from the mid-west. Please give 
all vital information in your reply. This informa- 
tion will be kept confidential. W-371 THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





LABORATORY MAN: With experience in devel- 
oping sausage seasonings and similar products for 
use in packing houses and other food lines. Sales 
experience helpful. Wanted by large spice grinder. 








2 tage 7 peo , Our employees know of this ad. W-376, THE NA- 
Selon Bt Ghdanae 10, 1. ROVISIONER, 15 W. | moNAL PROVISIONER, 15 W. Huron S8t., Chi- 
7 . - eago 10, Ill. 

Ww pe ED CANNED MEAT SALESMAN: Large importer of 

HELP A T canned hams is interested in man with experience 

selling chains and other large consumers. Will pay 

SALES OPPORTUNITY liberal commission or work out satisfactory profit- 

$14,009.00 PER YEAR sharing plan for right party. Give experience. 

Old established Sausage Seasoning Corporation a ll — a eae 527 
(not located in Chicago or New York) desires m doers eae cae 


Salesman for established territory. Drawing ac- 
count $14,000 per year, payable weekly plus 
commissions. Free life insurance and hospitaliza- 
tion for employee and his entire family, retirement 
plan. Must have sales experience and knowledge 
of sausage kitchen procedures. Prefer gentleman 
living in Pennsylvania. Reply in own handwriting, 
giving us the following information in detail— 
sales experience, education, height, weight, age, 
dependents, religion, disabilities if any, three 
references and enclose recent photograph. All 
replies strictly confidential. Our employees know 
of this advertisement. 

Write Box W-369, The National Provisioner, 15 
West Huron Street, Chicago 10, Illinois. 





SALES REPRESENTATIVE 

COMPLETE LINE OF 

Seasonings - Spices - Cures - Binders - 
and Specialties 
Experience in meat and other food processing field 
essential. Several choice territories open. Con- 
tact at AMI Convention, Room 807-808 Palmer 
House, or write or phone 
ARCHIBALD & — Inc. 

487 Washington St. w York 13, N. Y. 

Phone: WOrth 2: 718 


Phosphates 





WANTED 
SALESMEN AND DISTRIBUTORS 

Currently calling on portion control frozen meat 
packers, to carry extra line of JAY’S America’s 
Quality liquid meat tenderizer. Attractive profit- 
sharing plan, Choice territories open. Reply to 
The Jay Good Laboratories, Inc., 713 Jefferson 
Ave., Kenilworth, N.J. 





SALES REPRESENTATIVE: For established ter- 
ritory in Texas, Louisiana, Arkansas and Okla- 
homa wanted. Must have experience selling sea- 
sonings, binders and specialty items. Excellent 
opportunity for man covering this territory with 
casings and allied lines. Proven earning potential 
of $10,000 a year. Highly favorable commission 
arrangements can be worked out. W-383, THE 
NATIONAL ‘ert! ISIONER, 527 Madison Ave., 
New York 22, N 


72 





WANTED: Experienced man to assume responsi- 
bility for ammonia system refrigeration. Present 
capacity: 1,200 cattle and 3,000 hogs weekly. Will 
offer attractive proposition to the right man. Ap- 
ply to Box W-379, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





EXPERIENCED BEEF MAN: Progressive mid- 
west meat packer offers unusual opportunity to 
qualified man who can run sales cooler. Good 
salary, bonus, and other benefits. Send full 
resume in strict confidence. W-372, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





MEAT SALESMAN: Well-known quality hotel 
supply house has opening for experienced sales- 
man with following. Top man can command big 
income. Territory available. W-377, THE NATION- 





AL PROVISIONER, 527 Madison Ave., New York 
22, N.Y. 

SAUSAGE FOREMAN 
Working assistant to superintendent. Must be 


familiar with all sausage making, smoking and 
S.P. operations. 

SLOTKOWSKI SAUSAGE CO. 
2021 W. 18th St. Chicago 8, Ill. 





MANAGER: For a dog food plant. We manufac- 
fure canned and frozen boxed dog foods of all kinds. 
Excellent salary. State experience, age and salary 
expected. Confidential. B. Hill, president, Hill 
Packing Company, P.O. Box 148, Topeka, Kansas. 





BEEF MAN: For wholesale operation. Sales and 


production. Midwest location. Send complete 
resume to W-360, THE NATIONAL PROVI- 


SIONER. 15 W. Huron St., Chicago 10, Ill. 





YOUNG MAN WANTED: To sell lamb and veal, 
New York City. State experience and salary de- 
sired. All replies confidential. W-384, THE NA- 





TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 


WRITE OR PHONE COLLECT 


FOR 
CALIBRATED 
— QU. 
CASINGS 

All Sizes 4 


CENTRAL 6-1236 


S. OPPENHEIMER & COMPANY W 








CONTACT FOR APPOINTMEN! 












INC. SEPTEN 

55 East Washington Street oe 
Chicago 2, Illinois at t 

Best 

BONELESS VEAL 81 
WANTED BY ett aay 
COLONIAL BEEF CO. eX, 2 
401 N. FRANKLIN STREET PR?02T43 


Picking ce’ 
Firms prep: 
bus secure 
meats at u 
0: ORBE? 
8.C.5—Aust 


PHILADELPHIA, PA. 
OUR BUYER 
JOHN OLENSCHLAGER 
Will be in Chicago, Drake Hotel 
Sept. 24th to 30th 


We offer : 
Name Mart 





Suppliers of slaughter cattle, 






DECKER & STEPHENS CATTLE C0. 
CATTLE ORDER BUYERS — 
44 YEARS’ EXPERIENCE 
bonded, cert 
NATIONAL STOCK YARDS 
ST. LOUIS, MISSOURI 
PHONE Upton 4-6911 or Upton 4-6135 





Folding pocket style. 
long over-all. 
with your advertising 25 or more, $1.75 each. 


58 Dearing Rd. 





MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Stainless steel blade, ° 
Simulated ivory handle @ 


WRITE FOR CATALOG 
LOUIS M. GERSON CO. 
Mattapan, 
Phone Cunningham 6-1463 


THE NATIONAL PROVISIONER, SEPTEMBER 27, | 








CLASSIFIED ADVERTISING 








EQUIPMENT WANTED 





EQUIPMENT FOR SALE 








WANTED: Sausage, meat packing and canning 
equipment. Realize profits on your used equipment 
by letting us buy LY list it for you. 
H. D, LAUGHLIN & SON 
Grove St., Fort Worth, 
Phone MArket 4-7231 






3701 N. Texas 













WANTED: Two used 100 gallon steam kettles, 
stainless steel or stainless steel clad, ASME 

_ State complete specifications in 9 E. 
W. KNAUSS & SON, Inc., Quakertown, Pa 


MISCELLANEOUS 


































—— 































WANTED: CAR LOT SHIPPERS 
wd BEEF 
Number 
e VEAL 
and 
contact 
40 N. Delaware Ave. 
PHILADELPHIA 6, PA. 
4LECT 
our buyers, 
MR. LUNDY and MR. HARRIS 
MIPANY WILL BE IN CHICAGO 
SEPTEMBER 25 to SEPTEMBER 28 
ial CONTACT FOR APPOINTMENT 
at the CONGRESS HOTEL 
Best quality BONELESS MUTTON 
from AUSTRALIA. 
SPRING LAMB CARCASSES 
_ ALSO AVAILABLE AS FROM OCTOBER 
Next shipment: PORT HUON sails mid-October. 
O ORBEX, 282 Montague St., MELBOURNE §8.C.5 
: Australia, Cables: Orbex, Melbourne 
EET IMPORTANT: IMPORTANT: IMPORTANT: 
We intend to establish a new killing and meat 
\ Picking centre in the best part of Australia. 
: fims prepared to participate in this project and 
thus secure permanent supply of best Australian 
meats at uncomparable prices, write for details 
ER 0: ORBEX, 282 Montague St., MELBOURNE 
(.5—Australia. 
2 Hotel 
YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
TMENT Name Markets Auteonatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
FE CO, fp''2 Boards and other Boards used in the Meat 
Packing Industry. 
er Write for details on a specific problem 
E KIWI CODERS CORPORATION 
ed, certif N. Kedzie Ave. Chicago 18, Ill. 
DS 
an FOG © CATTLE ¢ SHEEP 
ES 
FT Us ANIMAL GLANDS 
1 blade, 
idle en Selling Agent ¢ Order Buyer 
1.75 each. i 
s Proker © Counsellor ® Exporter ® Importer 
AME §, SUENDSEN 
a e 


1—Hollymatic Patty machine complete with 4 

size molds 

1—Model 51-B Buffalo Grinder 3 HP. 

1—Model 56-BA Buffalo Grinder 7% HP. 

1—200 lb. Meat Mixer—3 HP. 

1—No. 2 Buffalo Mixer—5 HP.—400 lb. capacity 

1—No. 32B—Buffalo Silent Cutter—10 HP. 100 

lb. capacity 

1—No. 44B Buffalo Silent Cutter—20 HP.—2 

Ib. capacity 

All motors on equipment above—new—2/60/220 

2—Dohm and Nelke Rindmaster bacon derinders 

1—H.D. 3 U.S. Bacon Slicing machine com- 

plete with 6 Stainless Steel, packaging, and 

weighing stations. 

All equipment reconditioned ont guaranteed. 
Priced right to sell 

FS-385, THE NATIONAL PROVISIONER, 





15 

W. Huron St., Chicago 10, 
801—W i PEELER: Whiz, 600 lb. per hour. 
5 \, SECTTROVER TCR TEL eR eae a, 1,975.00 
802—-L INK OR PATTIE MOLDING MACHINE: 
ates, 2AnO NOW ic ndvetccvccdeccrccecuravee 
803—STUFFER: Buffalo, 200 Ib. Valves & horns. 
GE sSbece aces sec ahovcestaneee neers 495.00 
804—STUFFER: Buffalo, 300 lb. Valves & horns. 
SSE: CRN AE EER CEES EAC eR OR Coe 695.00 
7O7T—STUFFER: Randall, 50 Ib. Hd. Pressure 
CHINE. 5 Coc eeeenan acemate anew ene 185.00 
704—SILENT CUTTER: Buffalo, 44-B. Mtr. & 
NEE GORE. ca cio btn nase nace weeees 975.00 
70O5—SILENT CUTTER: Buffalo, 38-B. Mtr. & 
pe et reer res cere er 650.00 
701—GRINDER: Buffalo, 56-B. Plates & knives. 
(Oe RA eee ee ree 
702—G gg yt Cleveland, 6-B. Plates & knives. 
714— P U MPING SCALE: Griffith, S-2. S.S. Like 
GA. is nas Cech cundnie +4 Secu sees 25.00 
709—REFRIGERATOR DOORS: 4’ x 6’6”. Frames 
Fh | . ee eee ee eT a erry 50.00 
730— bd Sa PEELER: Blakeslee, 100 Ib., with 
Si, Ae frre er ere eer ce 185.00 
720- 2 — ALE MACHINE: Curry. a a 

ee ee ee 62. 

7 s0—¥ BG ETABLE CUTTER & DICER: dierting. 
WAG 9ROCOR oii so dees atsamuetpne «cue 600.00 
736—KETTLE: Lee, S.S. jacketed, 100 gal. Like 


ee ere ete eee rr re eet 395.00 
All ag subject to prior sale 

H. D. LAUGHLIN & SON 
, Used =a Rebuilt Equipment 
. Fort Worth 6, Texas 
MArket 4-7231 


FLEX VAC MAOHINE: Model 6-6 four partes 
(18 per min) vacuum packaging machine for 6-8 
ez. luncheon meat, complete with 50 CFM 
Beech-Russ vacuum pump, Both in excellent 
eondition. Contact Mr. Robert W. Acker, c/o 
Tom Sawyer Meat Products, Inc., 1301 8. Fourth 
St., Minneapolis, Minn. Phone Federal 2-8609. 


ANDERSON EXPELLERS 


all ba Rebuilt, Guaranteed 
‘e Lease Expellers 
PITTOCK & ADSOULATES. Gien Riddle, Penna. 


FOR SALB: One Anco #963 Vacuum ham press 

1200 f.o.b. Philadelphia. 350 Anco #964 molds 
(4”x4"x27”) $18.00 each f.o.b. Philadelphia. This 
equipment has been used very little, and is in 
like-new condition. FS-373, THB NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ml. 


new 


New 
3701 N. Grove St 














FOR SALE: 1958 and 1956 Chevrolet 6400 model- 
111%4 ft, Insulated body. Two rear quarter doors. 
Trucks in extra fine condition. 1955 14% Ton Dodge 
and 1957 1% Ton Internatienal with 8% ft. insu- 
lated and refrigerated (Hold Plates) Body. Both 
trucks in excellent condition. HERTZ LICEN- 
SEE, Phone 6-1244 Johnstown, Pa. Ray Gardill. 


EXCELLENT ANDERSON 
FEATHER DRYERS 


F8-3583, THE NATIONAL PROVISIONER 
15 W. Huron St., Ghicago 10, Ill. 








1—Anderson Super Duo Expeller 
1—Anderson Duo Expeller, reconditioned 
guaranteed like new. 
oye aoe H.P. package water tube boilers. 
EITH ENGINEERING COMPANY 
4020 Bontiai Boulevard Los Angeles 23, Calif. 


and 





LIKE NEW: 1957 Model A 162 International 1% 
to 2 ton truck. Refrigerated 12 foot body, fully 
insulated. Coldplate and compressor; 5th _ over- 
drive: 8.25 tires. Price: $3200.00. MADISON 
PACKING CO., 308 W. Dayton St., Madison, 
Wisconsin. 





MISCELLANEOUS 


WEST COAST PET FOOD CANNERS 
Have steady supply lungs, melts, tripe, liver and 
other items for sale. FS-381, THE NATIONAL 





BARLIANT'S 


WEEKLY SPECIALS 








Greetings: 
A.M.1. Conventioneers 
See our Exhibits — Booth No. 97 
Visit our hospitality headquarters— 
| Room No. 865 





Current General Offerings 
Sausage & Bacon 


1274—SLICER: Anco #827 Hydramatic, shingling & 
packing conveyor unit, 4—stations, 3—Exact 
Weight Scales 850.00 
II5S—FROZEN MEAT SLICER: GMC “Hydrauslice 
deluxe mdi. 16-24, R/F type, serial date stain- 
less, 5 HP. Perfect condition .. $2,500.00 
1147—CURING MACHINE: Globe #9640, “Injecto- 
pina I'/. HP. TEFC mtr., stainless steel, 34 HP. 
: head in A-I condition $1,250.00 
1076—DIANA DICER: C. E. Dippel mdl. #17, large 
size 300 Ibs./hr., plates for '2” & 1” dicing, 3 


HP. mtr., extra set dies, like new $1,975.00 
9758—STUFFER: Anco, 500 Ib. cap., reconditioned, 
new gaskets, valves. A-I condition $1,175.00 
1285—STUFFER: Buffalo, 300 Ib. cap. $750.00 
9165—STUFFER: Globe, 200 Ib. cap., w/stuffing & 


air valves, ready to be placed in operation $725. 00 
1408—STUFFER: Randall, 100 Ib. cap., w/valves, air 
piping & Curtiss | HP. Air Compressor $675.00 
9710-SILENT CUTTER: Buffalo 765-B, self-emptying, 
10-knives, 60 HP. mtr. & starter ; $1,775. 
142I—SILENT CUTTER: Buffalo 738-B, 175 Ib. cap., 
direct connected 15 HP. motor ... $625.00 
1281—GRINDER: Buffalo #£66-BG, w/direct connected 
5. 


25 HP. motor & starter 
7'/p HP. totally 
$575.00 


1423—GRINDER: Kleen-Kut #6l1, 
enclosed motor 
9882—SAUSAGE COOKERS: (3) Jourdan aa stain- 


less steel, galv. iron frame, 9’ x 6!/2’ 5’3/." 
wide, w/Wesco Pumps (2/4”), ovatiiiid Sprays, 
Temperature Indicators ea. $ 


1409—BAKE OVEN: Advance mdi. 2%, %6-loaf cap. = 
4—shelves, gas fired, new controls no 650 
1051—PORK-CUT SKINNER: Townsend #27, 
ditioned & guaranteed $575. 
9626—STICK WASHER: for 4 piticks, 42/2" long x 
30” dia. cyl., 1” perf. I' H et $525.00 
1295—PACKAGE SEALER: y Bae ‘ua CS-I7, pi 
veyor & Teflon covered heating plate ...... $165.00 
1293—HAM, BACON & HIDE TRUCKS: (8) similar 


recon- 
00 


Globe #7281, galv., shallow type, 38” x 65” x 9” 
deep, 20” iron wheels, w/handles ea. $40.00 
1249—HAM MOLDS: (976) Globe Hoy, stainless 
steel with covers & springs: 
476—H114—12" x 64” x 5I/.” ea. $12.75 
500—77112—11" x 6” x SI,” ea. $12.75 
1139—HAM MOLDS: (200) Anco 7964, stainless 
steel, 4” x 4” x 27”, very little used.ea. $14.25 
1310-—LOAF MOLDS: (360) Globe Hoy 7 stain- 
less steel, 10” x 434” x 454” a. $7.50 
9716—WIRE MOLDS: (222) “shelaless sel, oa x 
FP 8 PI ee a. $3.25 
Rendering & Lard 
1426—HYDRAULIC PRESS: Anco 600 ton, latest 
style with electric pump . ieee, YF 
990I—HYDRAULIC PRESS: French Oil, 300 ton, 


w/steam pump. Recently overhauled hess French 


Oil, quaranteed top operating cond. $2,950.00 
9886—EXPELLER: Anderson RB, 15 HP. . $2,500.00 
985I—COOKERS: (2) Boss, 5’ x 9'8”, 25 HP. 

gearhead motor, new paddles ea.$2,250.00 
1215—COOKER: Dupps, sesenuan head, wi oe 

pS” RES ee Sareea $1,500.00 
9944—BLOOD DRYERS: “(2) 5x 16’, nt HP. motor 

& starter, A.S.M.E. coded a. $2,500.00 
9858—H ASHER- WASHER: Boss #727, io’ cyl., new 

shaft- & bearings ... seveneenenenee 25.00 
1318 HAMMERMILL: Anco” "#624, “Jay-Bee, size 


UX, 4” per screw, w/30 HP. mtr. & starter $475.08 
14 KertUes Groen mdi. AHD, 80 gal. cap., stain- 
less steel, steam jacketed, self-contained gas 
fired, 4'6” x 3'3” with controls .......... $795.00 


All items subject to prior sale and contrition 


BE SURE TO SEE OUR FULL-PAGE 
AD IN THIS ISSUE—PAGE 10 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©). 
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STARR PARKER 


intorporated APRONS 


843 Marietta St., N.W 


ATLANTA 18 © GA. SAWYER - TOWER 





From Atlanta Stock 











WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 





























Yourself! 


No, the “do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 


want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 


PURCHASING GUIDE 

FOR THE MEAT INDUSTRY 

15 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 


:ADVERTISER 


in this issue of THE NATIONAL Provisi 





Allbright-Nell Co., The 
American Can Company 


American Viscose Corporation 
Atlas Casing Corp. 


Bakelite Company, 

Division of Union Carbide Corporation ................., lf 
Baltimore Spice Company, The 
Barliant and 
Batic Food. Materials, Inc. ...626.6 0 vsccccsese deeeenne Pa Te[e| 
Biro Manufacturing Company mY 
Boston Tram Rail Co., Inc. 


Cannon & Son, Inc., H. P. 

Chain Belt Company 

Chicago Corned Beef Corporation 

Chicago Refining Corporation 

Chicago Stock Yards 

Cincinnati Butchers’ Supply Company 

Continental Can Company 

Corn Products Sales Company ..............00000000s0m 


Darling and Company 

Diamond Crystal Salt Co. 

duPont de Nemours & Co. (Inc.), E. I. 
Dupps Co., The 


Ekco-Alcoa Containers, Inc. 


First Spice Mixing Company, Inc. 
Flamm Pickle and Packing Co. 
Fort Dodge Packing Co., Inc. 


Gebhardt’s Controlled Refrigeration Systems 
General Mills, Oilseeds Division 
Globe Company, The 


Hackney Bros. Body Co. 

Ham Boiler Corporation 

Hercules Mfg. Co. 

Hess-Line Company 

Hoffmann-La Roche, Inc. .........ccsccccccccee cena é 
Hygrade Food Products Corporation 


Jarvis Corporation 


Keebler Engineering Company 
Koch Equipment Co. 


Legg Packing Company, A. C. 


Miller & Miller 
Milwaukee Spice Mills 
Morrell and Company, John 


National Tag Company, The 
Normal Meat Company 


Parker Incorporated, Starr 
Pfizer and Co., Inc., Chas. 
Pittock and Associates 
Pure Carbonic Company 


Rath Packing Company, The .............-:00s0000 seen 
Recold Corporation 

Remington Arms Company, Inc. ‘ 
Royal Packaging & Equipment, Inc. ............ccceeeeeeeell 


St. John and Co. 
Sandvik Steel Belt Conveyors, 
Division Sandvik Steel, Inc. 
Schmidt Co., The 
Seelbach Co., Ine. K. C. 
Sheffield Chemical 
Shortening Corporation ¢ America, Inc. 
SSNS. GORE 110s 5 TORY Whe. ois iy '05e n0isiece ccwrt see hae Second 
Stange Co., Wm. a & 


Takamine Laboratory 
Taylor Instrument Companies 
Trunz 


Union Carbide Corporation, 
Bakelite Division 
U. S. Industrial Chemicals Co. 
Van Loan & Company, Inc. 
Western Buyers 
While every precaution is taken to insure accuracy, we cant 
commission 


guarantee against the possibility of a change or 
this index. 














mdise more profitably. Their adv 
are designed to help you do your work more 
opportunities to you cr you should not 
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